
Coreto white 2008

Technical specification

General

Harvest
2008

Country
Portugal

Region
Lisboa

Grapes

Arinto
Chardonnay
Fernão Pires
Moscatel

Winemaker
José Neiv a Correia

Tasting Notes
A dry  crisp, ref reshing wine with a f ull f ruit f lav our and good body . Only  premium quality  grapes
are used and this is shown by  the combination of  delicate aroma, delicious apple and grape f ruit
and a liv ely  citrus f inish.

How  to serve
Chilled, it is excellent with f ood or by  itself . Will accompany , f or example, f ish, and white meat, v egetarian and oriental
dishes.

Vinif ication Method
Destemming, pelicular maceration and pressing. Cooled to 15ºC, the must passes by  a v acuum f ilter with perlites. The
f ermentation is achiev ed through activ e dry  y easts, the temperature being controlled between 16ºC and 18ºC.

Ageing
The wine is aged in bottle a minimum a month af ter bottling.

Color
white
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