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QUINTA DE FOZ DE AROUCE WHITE 2014

Denomination
Type

Crape varieties
Regido

Soil

Harvest

Vinification

Ageing

Alcohol

Total acidity

QUINTA Dt
FOZ DE .
YINHO REGIONA ) Residual sugar

BRAN

Tasting Notes

Be responsible. Drink in moderation,

Regional Beira Atlantico

White

Cerceal

Beiras

Schist

By hand to small cases of 15 kg
Fermentation in half barrels of French oak
(10% in 1st year half barrels and 90 % in 2nd

year half barrels)

Seven months in half barrels of French oak
with “batonnage”

13,5 % vol.

6,0 g/l

<15 g/l

Pale straw yellow in color. Complex aromas
with notes of lime and grape-fruit, honey
and fennel. Good structure and well

balanced acidity, soft with vanilla and
smoky undertones.


http://www.fozdearouce.com/

