TERRA MAGNA COLHEITA

WINE|YEAR
Terra Magna Colheita | 2023

TYPE
White Wine

APPELLATION
Déo DOC

GRAPES
Cerceal - Branco, Malvasia - Fina, Bical e Encruzado.

WINEMAKERS
Carlos Silva e Leandro Amaro.

QUALITYFACTORS

Climate: Mediterranean.

Soil: Granite, clay and limestone formation Wine.
Growing Subregions: Silgueiros.

VITICULTURTECHNOLOGY

Type of Plantation: Density of 3500 to 4000 wine-plants per hectare.
Type of Pruning: Double sarment, single sarment and guyot.

Yield per hectare (ton./ha): 6 ton. of grapes per hectare.

OENOLOGIALTECHNOLOGY
Type: Ddo tradirional method and classic winemaking by fermentation of skins.
Fermentation: All controlled temperature up to 16°C for 3 weeks.

APTITUDES
It is a wine that can be kept for another 3 years

ORGANOLEPTICTEST
Flavour: Fresh and intense, has a good acidity, high refinement and persistence.
Perfect combination for fish and seafood.

ALCOHOL
12,6%

DRY EXTRACT
22.4 g/L

TOTAL ACIDITY
5,82 g/L

VOLATILE ACIDITY
0,2 g/L

REDUCING SUGARS
2,5 g/L
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