
Appellation
Vinho Verde

Profile

Specificities
Alcohol: 10.5%

Total Acidity: 6.9g/L
Residual Sugar: 6.3g/L

Code UPC Bottle 75 cl Code UPC Case 12 x 75 cl

The grapes are carefully pressed at low pressure, followed by alcoholic
fermentation at controlled temperatures between 16 and 18°C. After

fermentation, the wine goes through ageing in a stainless steel tank
during which the fine lees in suspension are maintained. Before bottling, 

the wine is filtered and cold stabilized.

Vinho Verde Rosé
Made from a blend of different red
grape varieties from the region.
Bottled in Portugal

Fresh seafood

Floral and fresh red fruit notes,
hinted at by citrus zest.
Crisp and light-bodied with
vibrant acidity.
A slight effervescence adds a
refreshing finish.

Serve: 7°C - 10°C
45°F - 53°F

Harbour

Intensity

Best Matches

Distinctive Features
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Chicken piccata
 Light fruit tarts


