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GRAPE VARIETAL: 100% Folgasao

CONCEPT: It is not easy to keep up with the diversity within Portuguese varieties,
there are over 250 and some of are even called different names. Folgasao went
from the mainland to the Zarco islands, where it gained its reputation as Terrantez.
This Folgasao was produced in altitude; it is a pure, mineral and fresh version of
this variety. It is a Folgasao like you we have never tasted before.

This not Joana’s Folgasao neither Anténio’s. It’s from both brother and sister.

DENOMINATION: DOC - Douro.

ORIGIN: Baixo Corgo - 480 m altitude vineyards.

VINIFICATION: Hand-picked grapes into 18kg cases. In the winery, whole bunch
press. 14°C tank fermentation. Aged 6 months in stainless steel tanks.

TASTING NOTES: Bright yellow color. Fresh and intense nose. This is a citric
Folgasao like we’ve never seen before in its pure version where the minerality and
fruit are more sharp. In the mouth is tense with good acidity.

RELEASE: 2.666 bottles in march 2023.

ALCOHOL: 12%

CONSERVATION AND SERVICE: Store at 6-8°C to be served at 10°C

MAC AN IT A FOOD PAIRING: Goes well with grilled fish salads an white meat dishes.
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