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Aftera cluster selection in the vineyard at the winery entrance, they were cooled, destemmed,
and pressed in an inert environment. Subsequent settling and fermentation took place at a
temperature of 16°C.

2025
Pale crystalline citrus in color, the nose highlights vibrant citrus notes with hints of orange

blossom. The surprising freshness on the nose carries through to the palate, where acidity is
balanced by a generous mouthfeel. An inviting wine with a smooth, rounded finish.

This Viosinho s the perfect aperitif and the ideal pairing with seafood, baked fish or light
meat dishes. It should be served between 10 and 12°C.

Alcohol: 13%  Total Acidity: 5,1 g/l (Tartaric Acid)
pH: 3,34 Residual Sugars: <0.6 g/l
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