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Péra-Grave White
ALVARINHO 2018

Péra Grave, Sociedade Agricola Unipessoal Lda.
Jodo Grave

Nuno Cancela de Abreu

Alentejo

Qta. S. José de Peramanca (Evora)

Alentejo Regional Wine

White

2018

Mediterranean
Granitic

Alvarinho

18 Fevereiro de 2019

1330 bottles

After the whole grapes were pressed the cleaned must was
fermented in stainless steel tanks with temperature control. After

fermentation we carry out batonage in the bowl once a week.

Alcohol 12,0%
Total acidity 4,8 g/IL
pH 3,33
Total sugars 0,3g/L

Citrus yellow

Clean marked by the aromas of apricot, pear and tropical fruits,

with great elegance.

Fresh and mineral, it confirms the ripe yellow fruits, presents a
good balance and a sensation of volume of mouth.

Very fresh and persistent.

Immediately and can be stored 2 years at 17 © C temperature.

Serve between 109C and 129C. Accompanies oily fish, baked or
grilled.

Bordalaise Bottle 0,75 L
Boxes 6 bottles

Péra-Grave, Soc. Agricola Unipessoal, Lda
Qta S. José de Peramanca — E.N 114 - 5 km Evora — sentido Evora/Lisboa

E-mail: peragrave@sapo.pt

Wwww.peragrave.pt



