AVELEDA

ESTABLISHED 1870

AVELEDA PARCELA DO ROSEIRAL 2020

Producer Aveleda

Region and Denomination of Origin Vinho Verde DOC
Country Portugal

Vintage 2020

Varietals 100% Alvarinho

Alcoholic Volume 13,5% Vol.

Total Acidity(Tartaric acid) 6,5 g/1
Residual Sugar <4 g/1

Conservation Up to 10 years after bottling
Head Winemaker Diogo Campilho
Winemaker Carla Moura

Wine Consultant Valérie Lavigne

Terroir is soil and much more. It is the flavor of a place where the grapes are
grown and whose specific and special characteristics will give the wine a
distinctive character. Terroir is the protagonist of this range of wines where,
every year, the best parcel or parcels are chosen from all the Aveleda farms in
the Vinho Verde Region. Parcela do Roseiral is a very particular and unique
parcel of Alvarinho that allows to produce an Alvarinho of excellence.

Terroir Parcel between walls. Granitic soil, with high natural fertility that has
a marked influence on the aromatic component of the Alvarinho variety.

Harvest method Manual harvest with bunch selection. Cooling of the grapes
for 12 to 24 hours.

Vinification and Ageing Low pressure pressing, followed by fermentation, of
which 70% fermentation and aging in stainless steel vats and 30%
fermentation and aging in French oak barrels, for 9 months.

Sun exposure west

Yield 1.5Kg/plant
Production 3922 bottles

Tasting notes

Fresh and delicate elegant aroma. With notes of white pulp fruit and
tropical fruit and wood nuances to stand out with the agitation. In the
mouth it is fresh, soft and with a delicate texture, the tropical fruit aromas
are more evident (mango and pineapple), along with more specific aromas
of honeysuckle and ripe grapefruit. An extremely balanced wine with
excellent acidity and balance between minerality and fruit. A very delicate
and smooth wine, with a good mouthfeel and a long finish that stands out
after aging in wood.

Pairing
. Fat fishes..
. Seafood and rich salads. Bottle 750ml
Cardbox 3x750ml horizontal
Service Temperature Closure Cork
It is recommended to serve at a temperature between10° - 12°C Lttt vl By Pl

www.aveleda.com www.facebook.com/aveleda/ www.instagram.com/aveledawines/




	Slide 2

