PINHAL DA TORRE Purity - Elegance - Personality - Sustainability

HAND CRAFTED FORTUGUESE WINES

- EST. 1947 -

PINHAL DA TORRE

DOC Do Tejo

White

Verdelho & Ferndo Pires

Mainly sandy and clayish

60.000 bottles

CHARACTERISTICS

Pale yellow straw colour. Pineapple, lime and lemon fruited character in
a very aromatic wine. Young and pronounced flavour. Soft tannins with
freshness and a nice acidity. Persistent.

Wine produced by the traditional process in stainless steel vats
with fermentation temperatures at about 18¢C

3 years

Should be served at a temperature of 109C, to accompany fish
and sea food dishes

VINHO BRANG

Bottles in cool dark place between 8 and 102C and with relative
humidity close to 80%

12,50 %

5,77 g/L

DISTINCTIONS

Pinhal da Torre Vinhos, SA | Quinta de Sdo Jodo, 2090-170 Alpiarca
+351 243 556 007 | geral@pinhaldatorre.com | www.pinhaldatorre.com



