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2022

DOC Douro

José Manuel Sousa Soares
Viosinho, Malvasia Fina and Cédega

Hotand dry viticultural year. A year charactirezed by the low rainfall throughout most of the
growing season, and by the high temperatures registered in May, July and August. Overall,
the development of diseases (gowny mildew and powdery mildew) was rare and
conditioned by the weather conditions, which was reflected in a good phytosanitary quality.
The lack of water and very high temperatures during the ripening period forced early
harvests, which slowed down with tﬁe lower temperatures and the rainfall in early
September. These events helped on quality but had little impact on the quantity. The 2022
harvest resulted in musts witﬁ normai levels of sugar, total acidity, and phenolic
compounds, for high quality wines.

Handpicked grapes, during the month of August.

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.

2023

With a fresh profile, this wine is intensely aromatic, revealing floral notes of jasmine,
delicate hints of orange blossom, and citrus undertones. On the palate, it shows elegance
and captivates with its vibrant acidity and persistent finish.

Aversatile 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: 13%  Total Acidity: 4,8 g/l (Tartaric Acid)
pH: 3,37 Residual Sugars: 1,0 g/l
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