ESPORAO

ALANDRA WHITE 2022 ¢ Table Wine
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Wine with a fresh and fruity profile,

obtained from several batches of wines that guarantee permanent quality and consistency.

HARVEST YEAR

The 2022 agricultural year was a dry year. During the
vegetative rest period (autumn-winter) and spring, there were
mild temperatures and low precipitation values. In the
vineyard, sprouting was early, as in the previous year, and
moderate temperatures anticipated vegetative development.
The very high temperatures and the lack of water in the
summer contributed to distant maturation between the grape
varieties, resulting in a precision harvest with a special focus
on the expression of each variety.

WINE VARIETIES
Arinto, Fernao Pires and others.

BOTTLING
January 2023

VINIFICATION
Allocation, stabilization, filtering.

TECHNICAL INFO
Alcohol / Volume: 12,5%
Total Acidity: 5,40 g/l
pH: 3,35

Reduced Sugar: 1,5 g/l

AVAILABLE FORMATS
375ml, 750ml, 3!l and 5L.

WINEMAKER NOTES
JOAO RAMOS / TERESA GASPAR

COLOUR

Crystalline appearance, citrine color.

AROMA

Fresh and enveloping with hints of white fruit and
citrus notes.

PALATE
Intense and balanced with a long and elegant finish.
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