
VINTAGE 2024

REGION Monção and Melgaço,Vinho Verde, Portugal

TECHNICAL DATA Alcohol 12.5%
Total acidity 6.7 g/l
pH 3.10

APPEARANCE Bright, lemon-yellow colour. 
NOSE  This wine is distinguished by its fresh and 

elegant fragrance, revealing the aromatic 
complexity of Alvarinho variety. 

PALATE   The palate has intense tropical and mineral 
notes that balance perfectly with the acidity 
and moderate alcohol content. 

AGEING The wine ferments in stainless steel and 
matures on fine lees before bottling.  

Alvarinho

PAIRING This classic Alvarinho has the elegance to 
make an excellent aperitif or complement 
lighter-flavoured dishes. It pairs well with 
seafood, grilled fish, white meats, matured 
cheeses, smoked meats, Mediterranean or 
Asian gastronomies.

ORDER CODE PO0045

SOALHEIRO

VARIETALS 100% Alvarinho

www.soalheiro.com

RATINGS 97pts


