
A LVA R I N H O

A LVAR I NHO

Like a true diva of the white varieties, 
the Alvarinho reaches unique notes in 
the Aveleda terroirs. Conducted by the 
mastery of Aveleda, this variety results 
in a velvety harmony of tropical and 
citric aromas.

{  #01 -the diva variety }

A S I A  W I N E  T R O P H Y 
2 0 1 9

Gold Medal
Vintage 2018

W I N E  E N T H U S I A S T
N O V E M B E R  I S S U E

#4 Top 100 Best Buy Wines for 
2019

90 points
Vintage 2018

W I N E  E N T H U S I A S T
Best Buy
90 Points

Vintage 2019

Dry White Wine 
Region: Regional Minho
Country: Portugal
Varieties: Alvarinho
Soil: 90% Granite and 10% Schist
Vintage: 2019
Total Acidity (Tartaric Acid): 6,5 g/l
Alcoholic content: 12,5% Vol.
“Wine Consultant”: Valérie Lavigne

Pale yellow with hints of gold. Discreet 
aromas of grapefruit, lime, tropical 
fruits and white flowers. On the mouth 
is incredibly structured and smooth, 
revealing more prominent notes of orange 
skin and orange tree flowers.

O ysters ;  asparagus 
with butter  sauce.

Fatty  f ishes :  sa lmon or  tuna.

Sautéed vegetables .

SMALL DETAILS, GREAT WINES.

by

{  #02 - technical  speci f ications }{  #02 - technical  speci f ications }

{  #03 - food pair ing }

{  #04 - serving sug gestions}

{  #05 - tast ing notes}

Drink now or keep. 
Good evolution in the bottle.

Temperatures between 50 to 54ºF
(10º to 12ºC).

{  #07 - avai lable  in the   
 fol lowing packaging }

Bottle: 750 ml 
Packaging: 12 bottles 
in cardboard cases
Closure: Screw Cap
Bottle type: Long Rhin bottle

{  #06 - winemaking process}

A unique varietal from the Alvarinho 
grape harvested from 2 different terroirs 
in the Vinho Verde wine region, providing 
the balance and character of the queen of 
Portuguese white varieties. The night harvest 
allows the grapes to keep their freshness 
and aromatic properties. At the vinification 
center, the grapes undergo soft pressing at low 
pressures. The alcoholic fermentation happens 
in strictly controlled temperatures and the 
wine is kept in stainless steel vats in contact 
with lees in order to give more structure and 
extract all the aromas from the variety.


