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AZUL DE
VENTOZELO
WHITE

2018
   
DOC Douro

José Manuel Sousa Soares

Viosinho, Malvasia Fina and Códega

The winter of 2017 was cold and dry, followed by a cold and rainy spring in 2018. Summer started 
humid and cold and ended warm and very dry. The rain that fell during great part of the cycle 
allowed a good recovery of the plants after the intense water stress in 2017. In spite of the mildew 
pressure in June-July, and the sunburn in a later stage, harvest went under favourable weather 
conditions. The resulting musts of this year were of great quality.

Grapes were handpicked in September into 25 kg boxes.

After a meticulous selection of the bunches, not only in the vineayrd but also in the winery, the 
grapes were de-stemmed, and pressed in an inert environment. The subsequent decation took place 
at cold temperatures and fermentation occured at 60.8ºF (16 ºC) in stainless steel vats.

July 2019

This  wine has a pale yellow colour, and shows fresh aromas of citrus fruits with a hint of orange 
flowers. It has an excelent mouth volume, also marked by the bright acidity and  fruity notes, that last 
soft and smooth for long after the tasting.

This wine pairs well with any starter, salad or fish dish. It can also be served as an aperitif. 
The ideal service temperature is 12ºC.

Can be stored unopened, in suitable conditions, for 7 years without losing quality.

Alcohol:  12,5%       Total Acidity:  5,8 g/l (Tartaric Acid)
pH:  3,22        Residual Sugars:  <0,6 g/l  
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