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A Adega Camolas é uma empresa familiar com
ligacBes profundos a vinha e ao vinho desde a
década de 70. Na sua 2° geracdo, a empresa
destaca-se pelos prémios recebidos e pelo
constante crescimento, com o objetivo de
continuar o desenvolver vinhos inovadores e de
qualidade, sempre mantendo nosso lema:
'Diversidade com sabor a tradi¢do.

O desafio de criar um vinho Espumante, surge da
vontade de aumentar a nossa variedade de vinhos
e demonstrar a versatilidade do nosso terroir, e a
capacidade de produzir vinhos de uma qualidade
Unica.

Sdo selecionados os melhores cachos das uvas
Baga e Arinto. Em seguida os cachos s&o
prensados (cacho inteiro), onde as uvas sdo
levemente prensadas para ndo extrair cor do
mosto e se obter o chamado “mosto lagrima”. Apos
este processo o mosto lagrima é colocado em
cubas. Nesta etapa, que dura aproximadamente
duas semanas, ocorre a primeira fermentagdo
quando o mosto se transforma em &lcool e gas
carbdnico gracas a actuagdo das leveduras. O
nosso vinho Base ficou entdo cerca de 9 meses em
borras finas. Em seguida, adiciona-se ao vinho
resultante do processo da primeira fermentagéo,
um licor de tiragem (levedura) para que se efectue
a 2° fermentagdo. Apds esse processo, 0
espumante estagiou mais 17 meses em garrafa
com as borras finas da 2° fermentagdo. A levedura
desta 2° fermentagao produz o diéxido de carbono
e assim permite o “prise de mousse” - a formagao
das bolhas (perlage, que significa “pérola” em
francés). A garrafa faz depois o "dégorgement" e é
entdo fechada com a rolha de tiragem.

Espumante com bolha fina, presenca de coroa e
final persistente, com volume e estrutura. Cor
muito ténue salmdo. Extremamente aromatico,
com notas citricas e a groselha. Na boca, fruta
vermelha, mirtflo e cereja, algumas notas citricas
que conferem frescura e ligeiras notas lacticas.
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Sparkling Wine

Adega Camolas is a family business with deep ties
to the vineyard and wine since the 70's. In its 2nd

R N / generation, the company stands out for the

O S e awards received and the constant growth, with
the aim of continuing to develop innovative and
quality wines, always keeping our motto:

“fa\mk-u,,.,% S0y,
S g i % 'Diversity with tradition flavor."
SN w The challenge of creating a sparkling wine, arises
ib oy

from the desire to increase our variety of wines

and demonstrate the versatility of our terroir, and
the ability to produce wines of a unique quality.

ESPUMANTE

The best bunches of Baga and Arinto grapes are
selected. Then the bunches are pressed (whole
bunch), where the grapes are slightly pressed to
not extract color from the must and get the so-
called "must tears". After this process the teardrop
must is placed in vats. In this stage, which lasts
approximately two weeks, the first fermentation
occurs when the must turns into alcohol and

ine - Brut Nature

Classification Sparkling Ro:
O Metho

carbon dioxide thanks to the action of the yeasts.
Our Base wine was then aging for about 9 months
in fine lees. Then, to the wine resulting from the
process of the first fermentation, a "liqueur de

Varietal Baga and Arinto
Composition

Harvest Manual, in September

Aging i m‘r‘mc‘ " tirage" (yeast) is added so that the second
both in "sur lies" fermentation takes place. After this process, the
Bottline Bottle model: Borgonha Prestigio sparkling wine aged for another 17 months in
) with natural cork stopper bottle with the fine lees of the 2nd fermentation.
production 1218 bottles The yeast of this 2nd fermentation produces
carbon dioxide and thus allows the "prise de
Alcohol mousse" - the formation of bubbles (perlage, which

means pearl in French). The bottle then makes the

Wine Grower
"dégorgement” and is then closed with the final

cork stopper.
Winemaker pp
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Conservation

ROSE

Sparkling with fine bubble, presence of crown and
persistent end, with volume and structure. Very
tenuous salmon color. Extremely aromatic, with
citrus and currant notes. In the mouth, red fruit,
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Serving Between 8&°
Temperature

A

blueberry and cherry, some citrus notes that give

freshness and slight lactic notes.

1 uni 11 x11x34cm 2,60 kg
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