PRODUCT SPECIFICATION

CLASSIFICATION

REGION

VARIETALS

OENOLOGIST

APPEARANCE

COLOUR

AROMA

FLAVOUR

WHEN AND HOW
TO DRINK

WINEMAKING

ANALYTICAL CONTROL

LAGOSTA

WHITE WINE

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 42-46°F.

Total destemming, pneumatic pressing and alcoholic
fermentation at the temperature of 59°F.

Alcoholic strength by volume (%) 9
Total acidity (g/1) 6,8
pH 31

AVAILABLE IN THE FOLLOWING REFERENCES

A\ 750 m1 BORDALEZA A\ 750 ml canTiL A\ 250 m1 scRew cap

PACKAGING SPECIFICATIONS PACKAGING SPECIFICATIONS PACKAGING SPECIFICATIONS

EAN BOTTLE 5601110130134 EAN BOTTLE 5601110001281 EAN BOTTLE 5601110001588
ITF CASE 15601110130131  ITF CASE 15601110001288  ITF CASE 35601110131323

STANDARD PALLETIZATION STANDARD PALLETIZATION STANDARD PALLETIZATION

N2 CASE/PALLET N2 CASE/PALLET N2 CASE/PALLET

N2 ROW/PALLET 4 N2 ROW/PALLET 5 N2 ROW/PALLET 6
N2 CASE/ROW 25 N2 CASE/ROW 12 N2 CASE/ROW 10
PALLET WEIGHT (kg) 797 PALLET WEIGHT (kg) 543 PALLET WEIGHT (kg) 641
N2 BOTTLES/CASE 6 N2 BOTTLES/CASE 6 N2 BOTTLES/CASE 24
PALLET HEIGHT (cm) 148 PALLET HEIGHT (cm) 133 PALLET HEIGHT (cm) 132

~y -

S/ ENOPORT




