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fact sheet

varietal
100% Arinto dos Acores.

alcohol: 12,5% Vol.

concept

Arinto dos Acores is a unique grapée
varietal native to the Azores Islands.
Although it shares the same name and
good acidity of the mainland Arinto; the
grapes are not related. This Arinto dos
Acores Indigenas results from sponta-
neous fermentation from indigenous
yeasts, that is, from the place, the air,
the surrounding environment. This wine
is the best of the indigegpus fermenta-
tiogs.

harp, fresh,:and
at tease the palate,

origin
D. O. Pico

production
2 585 bottles of 0,75L.

food pairing

Fresh, very mineral and salty. The
perfect partner for oysters and
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salads and fresh seafood.
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Azores Wine Company, Lda.

Rua do Poco Velho, 34, Bandeiras
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soils
The soils are solid lava stone formed
500 to 2000 years ago.

viticulture
With its unique terroir,
planted in the g

closetot

you can heg .
vineyar @ rom the stron
salty oc oy walls of rock
known a@‘currais”.

vinification

Selective manual harvest to 20kg
baskets, whole bunch pressing, spont:
neous fermentation of indigenous yea:
in horizontal stainless steel tanks.

ageing
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storage and service
Store at 6-8°C, serve at 10°C to drink .
12°C.

analyses
Sulphites: 50<$<B0mg/L

(biologic/organic standards <150 mg/L; demet
standards <90mg/L).
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winemaker: Anténio Maganita
_ Reviews: 93/100 Wine Advocate




