ESPORAO

PE WHITE 2023 ¢ Table Wine
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Wine with a fresh and fruity profile,

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

HARVEST YEAR

The 2023 agricultural year was hot and dry. During the
vegetative rest period (Autumn -Winter) there were mild
temperatures and higher precipitation values than in
2022, however, in Spring-Summer temperatures were
much higher and precipitation was very low. In the
vineyard, because of all these factors, there was an
advancement in phenology. The harvest was early and
concentrated in a few weeks, with the optimal maturation
of the various varieties being reached quickly, providing
aromatic, intense and highly complex wines.

WINE VARIETIES
Arinto, Ferndo Pires, among others.

BOTTLING
January 2024

VINIFICATION
Blending, stabilization, filtration.

TECHNICAL INFORMATION
Alcohol/Volume: 13%

Total Acidity: 5, 74 g/L

pH: 3,35

Reduced Sugars: 6,7 g/L

AVAILABLE FORMATS
750ml

WINEMAKERS NOTES
SANDRA ALVES/TERESA GASPAR

COLOUR
Crystalline appearance, citrine colour.

AROMA

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

PALATE
Firm, intense and balanced with a long and elegant finish.



	Diapositivo 1

