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CAMOLA Nesta gama, ndo ha compromisso, fazemos o que

realmente nos apetece, partilhando com os
"amantes do vinho", a nossa paixao!

Uma experiéncia para produzir vinhos auténticos.

ESGOTADO
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PORTUGAL

Com a casta casta Ferndo Pires, de uma vinha com
perto de cem anos, cridamos um vinho feito a

moda antiga. O mosto fermenta em contacto com
as peliculas dando-lhe uma tonalidade alaranjada.

Classificacao de Setubal

Variedade 50 Pires - Curtimenta Estagiou 10 meses numa barrica de carvalho
hingaro e 6 meses em garrafa. O resultado é um
Vindima Manua 0de 2017
branco volumoso no paladar com notas de
Estdgio o Hungaro aromas tropicais, frutos secos, e casca de laranja

seca. Um verdadeiro “Orange Wine". Esperamos

Engarrafamento  Novembro de 2018 com rolha de cortica que se divirta tanto a bebé-lo como nés a produz‘\f
; : lo.
Producio 319 Garrafas | Fernao Pires - curtiment
| Peninsula de Setlbal
Alcool 2017
Vinho Branco . White Wine
Aclcares 2,7 g/L . . .
Ridumm o Este vinho branco, produzido a partir da casta
: > Ferndo Pires, foi vinificado pelo método tradicional
Acidez Total : §8a5 de curtimenta em cubas de inox, com controlo de
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Antonio )J“jfLJH §ooft 2 § Apresenta uma fragrancia intensa e bastante doce
Jim vieller % 2%g3 3 o 4
[J E 4oE < no nariz, com sugestées de péssego, flor de
Produtor 0 5 i g laranjeira e tilia, notas de louro e manjericdo com
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onServaci um togque abaunilhado. Mantendo a forca
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aromética na prova de boca, ndo entra em
. L exagero, pois 0 método de vinificagdo curtimenta
Temperatura ntre 8°C a 10°C )

de Servico da-lhe estrutura, tornando-o untuoso e com
alguma acidez. Final de boca prolongado e

abaunilhado.
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PORTUGAL An experience to produce authentic wines. In this

range, there is no compromise, we do what we

really want, sharing with the "wine lovers", our
passion!

With the Ferndo Pires grape variety, from a
Classification  Peninsula of Settibal Regional Wine vineyard that is close to 100 years old, we created a

. old-fashioned made wine. The liquid ferments in
Varietal Ferndo Pires - Curtimenta . .
Composition contact with the grape skins giving it an orange

hue. Aged for 10 months in a Hungarian oak barrel

Harvest Manual in August of 2017 ) ) .
e nuatin AugstorAy and 6 months in bottle. The result is a voluminous
Aging 0 s in Hungarian Oak Barrel white on the palate with notes of tropical aromas,
6 months in bottle

dried fruits, and dried orange peel. A real "Orange

Boltling th cork stopper Wine". We hope you have as much fun drinking it
30 Pi iment2 . . )
. i ao Pifes st i as we did producing it.
Production 319 Garrafas | Peninsula de Setlbal
[ 2017
\l(.'()h()l Vinho Branco . White Wine

Reducing Sugar 2,7 g/L
t=1 t=3 &

a - This white wine, produced from the Ferndo Pires
T idity El 38 of = . . .
Total Acidity i grape variety, has been vinified by the traditional
~ gefae B84 - ‘ .
ol S o B method of tanning in stainless steel vats, with
<} fet pioii
~ Egadgafer 8 controlled temperatures between 23° and 25°.
Wine Grower & §5Buaft,8 &
{1 4584558 g
38 goEag?
Winemake - 558% .3 :
5 25 i
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| : S =4 i It presents a quite sweet intense fragrance on the
h) | 5 g 85 )
Producer 0 H i nose, with hints of peach, orange blossom and
| © 8% . o .
Conservation linden, notes of laurel and basil with a stifling
touch. Keeping the aromatic strength in the
R . ) - tasting , does not go into exaggeration, because
Serving Setween 8° and 10° Celsius .
Temperature the wine making method of tanning gives it
| structure, making it unctuous and with some
Wine Matching To acc o
fis| grilled meats acidity. Aftertaste prolonged and stuffy.

50 m 6 units 23x155x 33 crr 74 kg 25 units 4 100 units 750 k
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