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Classificacao Palmela Denominaca
Premium

Origem

Variedade atel Graudo
Vindima Manual, em Setembro
Estagio

Engarrafamento ol se
vintage com rolha de cortica

Producao Limitada de 66 35S
Alcool
Viticultura Luis Santos N

Miguel Carr 0s
Enologia Anténio Ventura

Rafael Neuparth
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A gama Premium surge da ideia de criar uma gama
de vinhos de qualidade superior, inovadores e com
uma identidade prépria, sem nunca por de parte

a tradicdo vitivinicola da regido e enaltecendo

as caracteristicas e a versatilidade dos terroirs
existentes na Peninsula de Setubal. Tratando-se
de vinhos de producdes limitadas e exclusivas por
colheita, todas as garrafas de cada colheita séo
numeradas individualmente..

Lote que integra a casta Moscatel Graido
vinificado em cubas de inox a temperatura
de 16°c durante 18 dias de modo a preservar
os aromas tipicos da casta Moscatel. Estagio
de 6 meses em barricas de Carvalho Hungaro
com batonage durante trés meses.

Vinho de cor citrina com excelente intensidade
aromatica do moscatel muito fino, integrado em
notas florais, citrinos e tropicais. Boca untuosa
com frescura final e ligeira nota de tosta no
retrogosto a dar um final muito agradavel.

Final de boca com alguma persisténcia.
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White
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Classification Palmela Denomination of Origin
Premium
Varietal Moscatel Gratido
Composition
Harvest Manual, in September
Aging 6 months in French Oak Barrels
Bottling Bottle mode sa reserva vintage
with natural cc per
Production imited 6 bottles
Alcohol
Wine Grower Luis Sar Mer
Miguel Camolas de
Winemaker A tura
R Neupart
Conservation Ori
ice
between Cand 18°C and a relative
humidity between
Serving
Temperature
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25 units

5 units 12

The Camolas Selection Premium, is born from the
idea of creating a class of superior quality wines,
innovative, and with its own identity, without ever
renounce to the viticulture tradition of the region,
and extolling the characteristics and versatility of
the terroirs of the Peninsula of Setubal. As this
wine is an exclusive and limited edition, all bottles
for each harvest are numbered individually.

Lot that integrates the variety Moscatel Graudo
vinified in stainless steel tanks at the
temperature of 16°c for 18 days in order to
preserve the typical aromas of the Moscatel
variety. Aged for three months in Hungarian oak
barrels with batonage for three months.

Citrus colour wine with excellent aromatic
intensity of a very fine Muscat, integrated with
floral, citrus and tropical notes. Unctuous mouth
with final freshness and a light toast retro-taste,
giving it a very pleasant end.

End of mouth with some persistence.
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