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VILA NOVA
CASA

VINHO VERDE
ViLaNova

WINE DATA | DESCRIPTION
Producer | \Wijth a pale-yellow color, this
CasadeVilaNova | ofraching white wine has intense
Region | Citrus fruit flavors, intertwined with
Vinho Verde (DOC) | tropical fruit notes. It is a young,
vibrant, crisp and fresh white.

Country
Portugal

WINEMAKER NOTES
Wine Compositi Grapes for this Vinho Verde are
position i
60% Loureiro | hand-harvested from vines that are
40% Ferndo Pires | grown in granite soil. The must is
Az%;‘f;' fermented slowly in stainless steel
Total Acidity | Vats at a controlled temperature of
56 G/L | of 59° F (15° C) for approximately 3
Residual Sugar | to 4 weeks. After fermentation, the
84G/L 1 \vine is stabilized and then bottled.

pH
3.34
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SERVING HINTS

This wine is ideally served chilled
between 42.8° F — 46.4° F (6-8° C)
with all types of seafood, fish or
sushi. It is an excellent wine for
salads and light meals or enjoying
on its own.
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