Ay

s‘"’%

AVELEDA

OUR WINE, OUR LOVE, OUR LIFE

Producer

Appellation

Country

Grape Varieties

Nell

Average Production
Alcohol Volume

Total Acidity (rariaric Acid)
Residual Sugar
Conservation
Winemaker

“"Wine Consultant™

AVELEDA FONTE

Aveleda
Vinho Verde
Portugal

Trajadura, Loureiro, Arinto and Azal

Granit and sandy.
80 hl/ha
% Vol.
<6 g/l
<1549/l
2 years after bottling date
Manuel Soares

Denis Dubourdieu

extensive in Portugal. The grapes are pressed at
low pressures. The must is then clarified and
fermented at confrolled temperatures. Before
bofttling, the wine is filtered and cold stabilized.

Tasting Notes: this clear and bright wine has a
pale yellow color. It's a well-balanced young
wine with a crisp, fruity flavour and a refreshing
finish.

Recommendations: ideal as an appetizer, or with
spicy light dishes such as Thai or Indian food.
Advised temperature for tasting between 8°C
and 10°C.

AVAILABLE IN

Bofttles

Rhine bottle 0,75L
Rhine bottle 1,5L

THE FOLLOWING PACKAGES:

Units per package
6 and 12 bottles per carion

6 bottles per carton

www.aveleda.pt - info@aveleda.pt




