Sao Lourengo do Barrocal

White Wine 2018
e DENOMINATION OF ORIGIN  Regional Alentejo Wine
SAO LOUREN(O @ HARVEST YEAR 2018
B ARROC AL AGE OF VINES 8 years
A SOIL GEOLOGY Granitic terrain

Manual harvesting, separated by grape variety, with sorting,
: &\ VINIFICATION destemming, crushing, pressing and alcoholic fermentation in
: Y

Q “ 1 GRAPE VARIETIES Viognier

‘ e concrete vat at a controlled temperature.
VINHO REGIONAL ALENTEJANG TECHNICAL INFORMATION  Alcohol/Volume: 13% Total acidity: 4,8 ¢/l pH: 3,5
_ rots-PORTUGAL Clear straw yellow color. With an exuberant nose, it presents floral
Vinho Branco Whice Wine TASTE aromas of acacia and violet and tropical notes of peach and spices.
B With aromatic complexity and a unique freshness, it resultsin a
B very balanced, expressive, fresh and silky wine in the mouth.
WINEMAKER Susana Esteban
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