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lagosta
white wine

100

4

25

797

6

148

 5601110130134

15601110130131

750 ml bordaleza

60

6

10

641

24

132

 5601110001588

35601110131323

250 ml screw cap

60

5

12

543

6

133

 5601110001281

15601110001288

750 ml cantil

Designation of Controlled Origin.

Vinhos Verdes.

Arinto (20%),  Trajadura (30%), Loureiro (30%) and

Azal (20%).

Osvaldo Amado.

Crystal clear.

Citric with greenish hues. 

Fruity, intense in citrus and white pulp fruits.

Fruity, fresh, harmonious and slightly spritzy.

It is ideal to accompany fish and seafood courses. 

Serve at a temperature of 42-46ºF.

Total destemming, pneumatic pressing and alcoholic 

fermentation at the temperature of 590F.

Alcoholic strength by volume (%)     9

Total acidity (g/l)                                   6,8

pH                                                               3,1
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