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TAPADA DE VILLAR

Denomination: Alentejo DOC

Origyn: Orada, Borba - PT

Year: 2022

Grape Variety: Arinto (30%), Roupeiro (60%), Chardonnay (10%)

Alcohol Content (%vol): 13,5 S
Residual Sugar (g/dm3): <1,5 N y
Total Acidity (g/dm3): 6 "

Winemakers: Fernando Machado and Henrique Lopes

Imediately destemed grapes when inside the winery.
Partial fermentation in French oak and battonage in vat for 2 months,
with low temperature fermentation.

Visual: Very light colour and clear aspect.

Aroma: Good aromatic intensity with fruity tones and also flower
scents.

Flavours: Good complexity and volume in the mouth with good
blended alcohol. Very interesting menirality with a slight a acidity
setting up a great finish.

Bottle: Bordalesa Prestigio 750ml Weight: 1,24 Kg
EAN 5603238433715 .
Case: 6 bottles Weight: 7,44 Kg

EAN 15603238433712
Measures: 220mmX150mmX340mm

Pallet: Europalete 100 cases Weight: 765 Kg
Measures: 120mmX80cmX175cm

This wine is a perfect pair for several dishes like fish, white meats and
salads. It also enough fruit to be tasted before a meal as an aperitif.

It should be served at a temperature between 8°C and 10°C.

It should be stored horizontally in dry and cool spot.
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a world of difference



