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2021   

DOC Douro

José Manuel Sousa Soares

Viosinho, Malvasia Fina and Códega

Handpicked grapes, during the month of August. 

2022

A versatile wine, ideal as an aperitif or paired with light dishes, such as fish, white meats,
or even salads. Best served at a temperature of 12°C.

Alcohol:  12,5%       Total Acidity: 6,0 g/l (Tartaric Acid)
pH: 3,10     Residual Sugars: <0,6 g/l  

Extremely fresh and aromatic, the nose is marked by fruity notes of citrus and pear, 
wrapped in a subtle floral touch. On the palate, it reveals elegance and structure, 
with lively acidity and a distinct minerality.

April 2025

After a careful selection of grape clusters in the vineyard and upon arrival at the winery, they 
were destemmed and the grapes were gently pressed. This was followed by cold settling and 
fermentation at 16°C in stainless steel vats, enhancing the freshness of the aromas.

It can be considered a normal and dry year in the Douro Valley, of good production. 
The rainfall during the winter, as in April and June, balanced the very dry months of March
and May, allowingthe normal development of the plants, without having water as a 
restrictive growing factor. The long and cool harvest produced fresh, good quality, 
and slightly fewer alcoholic musts.
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