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Vidigueira
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Vidigueira microclimate. 

/GFKVGTTCPGCP�ENKOCVG�YKVJ�strong atlanticity, as well 

as, C�EQPVKPGPVCN� KPHNWGPEG�KP�5RTKPI�Á�5WOOGT. 
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At the vineyard, the grapes are harvested manually and are 

immediately subjected to their first selection. These are then 

immediately forwarded to the winery’s cold rooms and 

stabilized at a temperature of 10°C, during a 12 hour period. A 

rigorous selection of the best bunches is conducted at the 

sorting tables, where they are then destalked. After a slight 

crushing the grapes go directly to the vacuum presses, where 

they undergo a soft pressing so as to provide clean musts, 

free of any oxidization. The fermentation process is carried 

out in stainless steel vats, with controlled temperatures 

between 12ºC-12.5ºC,  yielding prolonged fermentations of 

approximately 30 days, followed by battonage, a process 

lasting 2 to 3 months which is then followed by the tartaric 

stabilization, a cold process using the classical method with a 

duration of approximately 3 weeks. After the selection of the 

best Chenin Blanc batches, the wine is then bottled and 

dispatched to the cellar where it will stage for a period of 2 

to 3 months.
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6GORGTCVWTG�EQPVTQNNGF� UGOK�CWVQOCVKE HKNNKPI.
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Volatile acidity
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2-3 OQPVJ�CHVGT�DQVVNKPI�CPF�WR�VQ��� [GCTU, 

shelf life� 5VQTG�KP�FCTM� HTGUJ�CPF�FT[�conditions�
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Aroma full of minerality, with fresh notes of 

flowers and very ripe fruit.

2CNCVG�CPF�(QQF�2CKTKPI�

The structure conferred by the Southern 

Plain contrasts with a marked acidity and a 

long and pleasant finish. A great partner for 

grilled fish, seafood as well as sushi.
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CCUGU�RGT Euro�RCNNGV --- �77
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6[RG�QH�EQTM Natural

%QTM�YGKIJV 6�gr

1,224 7,50

%QPVCKPU�5WNRJKVGU

--- 120Cases per US pallet

90 points  in the Wine 
Enthusiast magazine (2017 

August issue)
16,5 points on Revista de 

Vinhos (July 2017)

***NOT available for Export




