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BAIRRADA D.O.C

Vinificagao cldssica do vinho base com
controlo de temperaturadurantea fermen-
tagdo alcodlica. Segunda fermentagao em
garrafaeestagio “surlies” ousobreasborras
finas deacordo com o método tradicional.

Vinho espumante de cor amarela, com
laivos ligeiros plimbeos, induzindo sen-
sagdes cromdticas acinzentadas, decor-
rentes da uva tinta da casta Baga, que
conjuntamente com a Bical e Chardonnay
completamolote. Noaromaébastanteapel-
ativo, ressaltando notas frescas de frutos
citricos tipo limao, envolvidos por nuanc-
es de massa pdo e leves torrados. Na boca
revela-se muito suave e de espuma sedosa.
Terminalongo efresco.

Regido Bairrada

Pais Portugal

Ano 2014

Solo Argiloso-Calcario
GraduacaoAlcodlica 12,5% vol.
Acidez Total 6,3 g/l em dcido tartdrico
Acucar Residual 8,5 g/1

Endlogo Jodo Soares

Castas
Baga

Bical
Chardonnay

Temperatura
8/10°C

Potencial de Envelhecimento

Beber Agora

A careful selection of the grapes growned
at Quinta do Valdoeiro. Full de-stemming.
Fermentation in steel vats at controlled
temperature. Second fermentation in bottle
accordingly to the traditional method. Long
ageing “sur lees” to attain better complexity
and excellence.

Yeallowish color appearance in this
sparkling wine, revealing light grayish
chromaticsensations, arisingout of Bagared
grape included on this blend, in conjunction
withBicaland Chardonnay - the whiteones.
The aroma is quite appealing, highlighting
fresh notes of citrus fruits like lemons,
wrapped in bread nuances and light toasty.
Very soft mouth feeling.

Region Bairrada

Country Portugal

Year2014

S0il Clay Limestone

Alcoholic Contents 12,5% vol.
Total Acidity 6,3¢/l Tartaric Acid
Residual Sugar Content8,5 g/l
Winemaker Jodo Soares
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Grape Varieties
Baga

Bical
Chardonnay

FRRNNNI

Temperature
8/10°C

Aging potential
Drink



