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VARIETAL
100% Arinto dos Acores.

ALCOHOL: 12,0% Vol.
CONCEPT

Arinto dos Acores is a unique grape
varietal native to the Azores Islands.
Although it shares the same name and
good acidity of the mainland Arinto, the
grapes are not related.

TASTING NOTES

Clean €itrus\color. Fresh, puresand
mineral@remdawith @ tough of grape-
fruit. In the palate’ it is sharpdfuesh, and
mineral wine that tease thie paldte,
showing it's oce@n born origin:

ORIGIN
D. O. Pico

PRODUCTION
10 533 bottles of 0,75 eleased in
September 2022.

FOOD PAIRING

Fresh, very mineral e salty. The perfect
partner for oysters and “cracas”. Works
well with grilled fish, salads and fresh
seafood.

Azores Wine Company, Lda.

Rua do Pogo Velho, 34, Bandeiras
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WWWw.azoreswinecompany.com

2018

Arinto “%
dos Ag,ores,,, %

cani té

D.0.PICO - ACORES

AZORES WINE
,/

COMPANY

GARRAR) o 06091 | 20533

Mi“&w

SOILS
The soils are solid lava stone formed
500 to 2000 years ago.

VITICULTURE

WItRSits \anigue tefrolr the vines are
planted in\the roek craeks at the
foothillsiofthe volcanic gaountain, so
close to the gceapthat the locals say
you g@h hear “the crabs singing”. The
Viheydrds\are protected frein the strong
salty ocedm wihds by walls of kock
known \@s “currais”.

VINIFICATION

Selective Wanual harvest to 20kg
baskets, whole bunch pressing, natural
racking after | 2hours, and spontaneous
fermentation in small 600 to |000L
horizontal stainless steel tanks.

AGEING
|0 months on fine lees and 48 months
bottle ageing.

STORAGE AND SERVICE
Store at 6-8°C, serve at 10°C to drink at
| 2°C.

ANALYSES
Sulphites: SO2<60mg/L

(biologic/organic standards <150 mg/L; demeter
standards <90mg/L).

WINEMAKER: ANTONIO MACANITA
REVIEWS: 92/100 WINE ADVOCATE



