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AVELEDA

OUR WINE, OUR LOVE, OUR LIFE

Producer
Appellation Vinho Verde

Country

Grape Varieties

S
Average Production
Alcohol Volume 11,5% Vol.

Total ACIdITy (Tartaric Acid)

Residual Sugar

Conservation

Winemaker Manuel Soares
Denis Dubourdieu

“Wine Consultant™
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Winemaking Process: every year the best grapes
are selected from the Quinta da Aveleda vineyards.
The grapes are then pressed at low pressures. The
must is clarified and fermented at controlled
temperatures by selected yeasts. Then, the wine
stays in contact with the lies in stainless steel tanks,
obtaining more complexity. Before bottling, the
wine is filtered and cold stabilized.

Tasting Notes: harmonious wine with a fresh, fruity
and delicate aroma, where the presence of tropical
fruits and white flowers is evident. On the palate
Quinta da Aveleda offers along and persistent finish.

Recommendations: ideal as an appetizer or to pair
with fine oriental cuisine, salads or light meat dishes.
Advised temperature for tasting is between 8°C
and 10°C.

AVAILABLE IN THE FOLLOWING PACKAGES:

Bottles
Bordeaux bottle 0,75L
Bordeaux bottle 0,375L

Units per package

6 and 12 boftles per carton

12 bofttles per carton

www.aveleda.pt - info@aveleda.pt




