CAPELA

WHITE WINE / DOC ALENTEJO

Region:
Producer:
Winemaker:

Moura, Alentejo, Portugal
Casa Clara
Alexandra Mendes

GRAPE VARIETIES:

THE VINTAGE:

CLIMATE:

SOIL:

VINIFICATION:

TASTING NOTES:

50% Antéo Vaz, 45% Arinto and 5% Verdelho.

The year was a very balanced year in Alentejo. The incidence of disease was very low and
there was almost no need to treat the vines. The dry and hot conditions in the summer
caused the grapes to ripen early, bringing the harvest date forward. It was a good year,
which produced wines with elegance and freshness.

Typically Mediterranean with a strong continental influence, and huge temperature variations.
The region’s dry hot summer days and cool nights contribute to the perfect maturation of the
grapes and the quality of the wines.

Poor soils, dominated by limestone; perfect to produce fresh, mineral and structured wines.

Grapes are carefully selected both during harvest and in the cellar. The grapes are destemmed
before crushing. Fermentation with selected yeasts. Aged on fine lees for 2 weeks.

Citrus colour. On the nose, the wine shows an intense tropical aroma with strong pineapple
scents. On the palate the wine is smooth and fresh, with a very harmonious long finish.

Best consumed at 10°-12°C.

AWARDS: Bronze Medal at the International Wine Challenge (UK, 2020).
Choice of Market at 'Wines of Portugal' in Grandes Escolhas Magazine (Portugal, 2020).
90 pts in Guia de Vinhos — 2021 by Anibal José Coutinho with Neil Pendock, (Portugal, 2020).
'Good' at 'Wines You Can’'t Miss' in Paixdo Pelo Vinho Magazine (Portugal, 2020).
TECHNICAL INFORMATION: BARCODE: LOGISTICS EUROPALLET:
Alcohol Content: 13,0% Bottle 0,375I: 5604563010022 Dimensions: 1,20mx0,80 m
Total Acidity: 5,7 g/l Bottle 0,75I: 5604563001051 Unit/Layers: 13 boxes/12x0,375I | 21 boxes/6x0,75I
Volatile Acidity: 0,30 g/l Box 0,375l: 25604563000928 N° Layers: 6/5
PH: 3,63 Box 0,75l 15604563001058 Unit/Pallet: 78/6x0,375I |105/6x0,75I
Residual Sugar: 0,49/l

Contains Sulfites



