
TECHNICAL INFORMATION: LOGISTICS EUROPALLET:
12% 5 604563001112 1,20mx0,80 m
6.7 g/l

BAR CODE: 
Bottle 0,75l:
Box 6x0,75l: 15 604563001102 11 boxes/6x0,75l

0,26 g/l 8
3,10

Dimensions: 
Unit/Layers:
NºLayers
Unit/Pallet: 88/6x0,75 l

0,3 g/l

Alcohol Content:: 
Total Acidity: 
Volatile Acidity:
PH:
Residual Sugar: 
Contains Suflites

MONTE DA CAPELA – VERDELHO
WHITE WINE / ALENTEJO REGIONAL WINE 

Region: �oura, Alenteༀo, Portugal
Producer: Casa Clara
Winemaker: Alexandra �endes

GRAPE VARIETIES: 

VINTAGE:

CLIMATE:

SOIL: 

VINIFICATION:

TASTING NOTES:

Nº OF BOTTLES: 

Verdelho 100%

The year was marked by a dry and mild winter. The high temperatures in July and 
August conditioned the entire grape maturation cycle due to the low water availability in the 
soil. The harvest started early, giving rise to musts that were less rich in sugar, total acidity 
and phenolic and aromatic compounds. We can consider a year of balanced quality, 
although wines with some prominence may emerge. 

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

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

Harvest by hand and careful selection of grapes both during the harvest and in the cellar. 
The grapes were lightly pressed, only separating the free-run juice from the must. Cold 
fermentation took place with selected yeasts. Aged on fine lees for 5 months.

Citrus colour with greenish reflections. On the nose, the wine shows an intense tropical 
aroma, with fresh citrus fruit notes. On the palate, it reflects the complexity of the grape 
variety; a great balance between the acidity and the smooth texture of the wine. Aftertaste 
with persistence and tropical notes.

Consume preferably at 12º-14ºC.

1.953bottles.

Última atualização: I059_V.02_15.03.2022 




