
VARIETAL

Viosinho (75%), Arinto (25%)

VINTAGE

2020

REGION

DOC Douro

HARVEST

Manual cutting in early hours of the morning in boxes

of 20kg st the end of August.

WINEMAKER

Mafalda Magalhães

WINEMAKING Light pressing in vertical presses with

pellicular maceration at cold temperature for 6 hours.

Fermentation lasted 3 weeks in stainless steel tanks of

small capacity at temperatures between 15°C and 17°C.

Staged with "battonage" for 3 months.

CHEMICAL ANALYSIS

ALCOHOL 13% TOTAL ACIDITY 5.4g/L pH 3.32

TASTING NOTES Pale yellow coloutr with greenish tinges.

Aroma of white orchard fruits, such as plum and peach,

with notes of wild green asparagus. In the mouth it shows

its character and minerality, with good volume and lively

acidity, which gives it a long and gastronomic finish.

FACING THE EAST ENABLES THE VINES TO RECEIVE THE

FIRST RAYS OF SUN AT SUNRISE. ITS COOLER MICROCLIMATE

ENHANCES THE MINERALITY AND COMPLEXITY OF THE WINES.

TERRACES BLEND WHITE

Nascente

DOURO

QUINTA DA ROGA GRANDE

DOURO, PORTUGAL
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