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Pedro Gil

WINEMAKERS

GRAPE VARIETIES
Fernão Pires, Arinto e Marsanne.

 

VINIFICATION
Fermentation at a contrelled

 temperature of 18ºC.
 
 

ANALYZE
 

Residual Sugar

Alcohol Content
Total Acidity

13 %

1.6 gr/ lt
5.9 gr/lt

GFS PER BOX / PER SOURCE / PER PALLET               6 / 11/ 77
GROSS WEIGHT PER BOX / PER PALLET                     9 KGS / 765 KGS

EAN: 5600289172358
 
 
 
 
 

LOGISTICS

STAGE
Without wooden stage

 
 

REGION
LISBON

VINEYARDS
Wine from vineyards in the Alenquer region

TASTING NOTES
Fruity, fresh and balanced wine with vagetable notes that enhance its
freshness.

CONSUMPTION
Consumption temperature 11ºC. 

GASTRONOMIC HARMONIZATIONS 
Goes well with cold salads, fish and sea food.
 
 

HISTORY OF WINE

PASSADIÇO
WHITE WINE 2019

The Passadiço wine is the result of a blend of several grape varieties produced
in the Alenquer region. The vineyards, demanded on the slopes of the Serra de
Montejunto and close to the ocean, were chosen protected from the Atlantic
winds, offering an unequaled exposure to the sun, enabling the constant
maturation of the grapes, making up for the production of more concentrated
wines with a natural acidity. 
 


