
Clear in aperance with a distinct citrusy color. Excellente
aromatic intensity deeply feeling the nose with fresh fruit

and hintes of lime. Appealing to the palate, the wine holds 
a smooth and fresh flavour deriving from its well balanced

acidity which is harmoniously combined with ripe fruit notes
that culminate in a long lasting finish.

He grapes were hand-picked during September early in
the morning to ensure optimum quality. Immediately went

to the winery where they were crushed and gently
pressed. The resulting juice undergoes cold static

decantation. The must then ferments slowly in stainless
steel tanks at a controlled temperature, between 12ºC –

13º

A great accompainment for fish dishes and typical first
plates of the Mediterranean kitchen. Serving temperature:

8ºC -10ºC.
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HERDADE GRANDE

VINIFICATION

TASTING NOTES

SUGGESTED PAIRINGS

PHYSICO-CHEMICALPROPERTIES

Alcohol content: 13.2% (v/v)
Total acidity: 5,6g/L tartaric acid 

pH: 3.20

COUNTRY Portugal | REGION  Alentejo
VINEYARD SITE Vidigueira

CLIMATE Mediterrâneo de influência continental 
SOIL Argilosos com origem xistosa

TYPE OF WINE Tinto | HARVEST 2022
DESIGNATION Vinho Regional Alentejano

BOTTLING DATE Maio 2022 
PRODUCER António Manuel Baião Lança

WINEMAKER Diogo Lopes

dama do monte white 2022


