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GRAPE VARIETIES 
Moscatel Galego 

 

SOIL TYPE 
Schist 

 

TASTING NOTES 
Golden in color, with aromas of candied fruit, orange peel, and jam. Very elegant, yet 

concentrated. Soft on the palate, sweet and persistent. 

 

VINIFICATION 
Manual harvesting, very selective, with optimal ripening criteria. Skin maceration and 

alcoholic fermentation with temperature control in stainless steel tanks. 

 

AGEING 

Partial aging in old barrels and stainless steel. 

 

AGEING POTENTIAL 
+ 5 YEARS 

 

SERVICE TEMPERATURE 

Recommended temperature 8 – 11ºC 

 

ANALYSIS 

Alcohol: 17 % vol. | Baumé: 4,2| pH: 3,46 | Ac. Total: 3,9 g/dm3 | Sugars: 115 g/dm3 
 
ALLERGENS 
Contains Sulfites 

 

CAPACITY 
750 ml 

 

EAN 
5601247032523 

 

WINEMAKER 
Nuno Felgar 
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