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ORIGEM DAS UVAS

As uvas sdo provenientes de vinhas com
30 anos de idade e com exposicao
predominante Norte-Nascente. O solo é
xistoso e a sistematizagdo do terreno é
em patamares.

CASTAS

Viosinho, Rabigato, e ainda Sauvignon
Blanc e Alvarinho.

VINIFICACAO

As uvas sao transportadas para a adega
em pequenas caixas de plastico
alimentar, arrefecidas a 5°C - 6°C e
submetidas a um rigoroso processo de
triagem manual. Apés desengace total e
esmagamento, séo submetidas a choque
térmico. De seguida, o mosto é
decantado e prensado suavemente, até
clarificar. A fermentagéo alcodlica ocorre
em cubas de pequena capacidade,
durante um més, com temperatura
controlada entre os 15°C - 16°C.

GRAPE ORIGINS

The grapes are sourced from vines with
30 years old and with predominant
exposure North-East. Vineyards are
planted on small landings of schist soils.

GRAPE VARIETIES

Viosinho, Rabigato, Sauvignon Blanc and
Alvarinho.

VINIFICATION

Grapes are hand picked, transported to
the winery in small plastic crates and
chilled at 5°C - 6°C. A manual triage was
undertaken before the grapes being de-
stemmed, crushed and subjected to a
thermal shock. Then, the must is
decanted and softly pressed until the
necessary clarity. The fermentation is
carried out in small stainless steel tanks
during one month at temperatures
between 15°C - 16°C.
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Winemaker
Joéo Brito e Cunha

Estagio

6 meses em cubas, em contacto com as borras finas

Ageing

Engarrafamento
Marco de 2015

6 months in vats in contact with the fine lees.

Bottling
March 2015

Producéo Total
6600 garrafas de 75 cl

Total Production
6600 bottles of 75 cl

Dados Analiticos

Alcool: 12,5 % vol.

Acidez volatil: 0,20 g/l (ac. acético)
Acidez total: 5,60 g/l (&c. tartarico)
pH: 3,17

Analysis
Alcohol: 12,5 % vol.

Volatile acidity: 0,20 g/l (acetic acid)
Total acidity: 5,60 g/l (tartaric acid)

pH: 3,17

Notas de Prova

Tasting Notes

Vinho de cor citrina e um aroma elegante de frutos citrinos e
notas minerais. Na boca é muito fresco, frutado, equilibrado, com
estrutura firme e acidez vibrante. Fino e complexo, termina longo
e delicado.

The wine shows a pale citrine colour with elegant aromas of
citrus fruits and mineral notes. On the palate it is very fresh,
fruity, well balanced with solid structure and vibrant acidity. It is a
fine and complex wine with a long and delicate finish.

2015 - Portugués 1 English www.quintadabasilia.com http://facebook.com/QuintadaBasilia



