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PRODUCT SPECIFICATION PRODUCAQ DE BEBIDAS

CLASSIFICATION

REGION

VARIETALS

GRAPES ORIGIN

BUCELLAS

WHITE 2009
White wine D.O.C.
Bucellas

Arinto (100%)

QUANTITY PRODUCED 160 000 bottles.
OENOLOGIST Osvaldo Amado.
APPEARANCE Clean.
COLOUR  Defined citrus colour with slight greenish hints.
AROMA  Typical of the Arinto varietal, predominant in exotic
and citrus fruits, flowers and white pulp fruits.
FLAVOUR  Fruity flavour, lively freshness, harmonious and very
elegant.
WINEMAKING Total destemming, extended skin maceration and
alcoholic fermentation at 82°F.
V7N U1 7 o ] N ————
LONGEVITY 24 months.

WHEN AND HOW TO
DRINK

ANALYTICAL PARAMETERS

Good match as an aperitif, baked or grilled fish,
seafood, pizzas, grilled white meats, Japanese and
Chinese delicacies.

Alcoholic strength (%): 12,5%
Total acidity (g/l): 6,5

pH: 2,95

Sugar: <5,0 g/L
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PACKAGING SPECIFICATIONS ARINTO
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EAN BOTTLE 5601239001445
ITF  CASE 35601239001446
Ne CASE/PALLET 100
N2 ROW/PALLET 4 BUCELAS
Ne CASE/ROW 25 DENOMINAGAO DE ORIGEM CONTROLADA
DIMENSIONS BTL (HxD) cm 347,54
BOTTLE WEIGHT (Kg) 1,245 e
CASE DIM. (HXLxC) cm 7,646 ikl et i
CASE WEIGHT (Kg) 34,5x15,2x22,8
PALLET WEIGHT (Kg) 765
Ne BOTTLES/CASE 6
PALLET HEIGHT (cm) 158




