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GRAPE VARIETIES 
Gouveio | Códega do Larinho 

 

SOIL TYPE 
Schist 

 

TASTING NOTES 
Greenish citrus. Good floral intensity and some stone fruit nuances. Very fresh entry that 

lingers throughout the mouth. Finishes intense with citrus notes, with pronounced 

acidity providing great balance. 

 

VINIFICATION 
Grapes are received with complete destemming and no crushing. Low-pressure pressing 

and static decantation at low temperatures. Regular and controlled alcoholic 

fermentation. 

 

AGEING 
Stainless steel vats and regular batonnage. 

 

AGEING POTENTIAL 
5 YEARS 

 

SERVICE TEMPERATURE 

Recommended temperature 10-12ºC 

 
ANALYSIS 

Alcohol: 12,5 % vol. | pH: 3,17 | Ac. Total: 5,9 g/dm3 | Sugars: 1,1 g/dm3 
 
ALLERGENS 

Contains Sulfites 

 
CAPACITY 

750 ml 

 

EAN 
5601247421235 

 

WINEMAKER 
Nuno Felgar 
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