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ALORNA

Desde 1723

Quinta da Alorna Reserva Branco 2014

Tipo | Type Branco/White

Castas | Grapes Arinto (60%), Chardonnay (40%)
Classificagdo | Classification Vinho Regional Tejo
Ano de Colheita | Vintage 2014

Produgio | Production 29.000 garrafas/bottles

Endloga | Winemaker Martta Reis Simoes

Vinificagdo As uvas de vindima manual sio prensadas e os respectivos mostos clarificados separadamente a baixa
temperatura. O Arinto fermenta em cubas inox a 15°C e o Chardonnay fermenta em barricas novas de carvalho
francés, estagiando sobre as borras finas durante 3 meses. Apos o lote final, o vinho é estabilizado pelo frio e
filtrado antes do engarrafamento.

Vinification 'The grapes are picked up by hand and pressed whole, the resulting juice is fermented at low
temperatures. Arinto grapes are fermented at 15°C in inox tanks and Chardonnay grapes are fermented in new
French oak barrels, ageing over the dregs for 3 months, with batfonage. After the final lot, the wine is stabilized by
cold and filtered before bottling.

Engarrafamento | Bottling 2015
Alcool | Alcoholic 13%

Acidez Total | Total Acidity 7,30 gr/lt
pH 311

Cor Amarela.

Colour Yellow.

Aroma Complexo pela fruta fresca e citrina do Arinto, fruta madura e notas fumadas do Chardonnay.
Nose Complex, fresh and citric aromas from Arinto variety, mixed with ripe fruits typical
of Chardonnay.

Prova Boa estrutura e equilibrio entre a acidez e a frescura do Arinto, a maturacio do
Chardonnay e a elegincia da madeira.

Palate Good structure and balance between Arinto acidity, Chardonnay maturation and
harmonious affinity with oak.

Final de Boca Intenso e muito persistente.

Tasting Note Intense and very persistent.
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Gastronomia Servir a 12°C, a acompanhar pratos de peixe e bacalhau confeccionado com NI
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natas ou bechamel, queijos amanteigados. ARINTO

CHARDONNAY
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Gastronomy Serve chilled at 12°C. Specially recommended with fish, cod fish and buttery cheeses.
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Safra 2014. Passeio Adega Alentejana - Curitiba em 01/05/2016.
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