
VINTAGE    2022

REGION    Vinho Verde, Portugal

TECHNICAL DATA   Alcohol 10%        Total acidity 6 g/l
Residual sugar 14.8 g/l      pH 3.0     

          
APPEARANCE    Crystal clear, pale straw color with lime 
     green highlights.
NOSE      Very fresh citrus aromas focused on lime, 
     lemons and verbena with tropical fruits. 
PALATE     Fresh and lively on the palate, crisp and 
     quenching, with that classic Vinho Verde 
     slight fizz in the mouth and a refreshing, 
     zesty acidity.
. 

              
 

 

AGEING     The wine aged in tank for a few months 
     before bottling.

               

Twin Vines Vinho Verde

PAIRING     Good with prawns cocktail, seafood salads, 
     chicken dishes - either plain grilled chicken 
     or with white sauce. Try it also with smoked 
     haddock and leek risotto. 

              

  

ORDER CODE    PO53

JOSÉ DE MARIA
DA FONSECA

VARIETALS    70% Loureiro, 14% Trajadura, 12% Pedernã, 
4% Alvarinho

VinuM LectoR

www.jmf.pt
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