
CONCEPT: Maçanita Vinhos is a project born from a brother and a sister both

 

 

GOUVEIO by Joaninha 2022
FACT SHEET

DENOMINATION: DOC - Douro.

 

TASTING NOTES: 
expresses this indigenous grape in its purest version where the minerality and fruit

 

RELEASE: 2.200 bottles in march 2023.

ALCOHOL: 12,5%

SERVICE: Store at 6-8ºC to be served at 10ºC 

FOOD PAIRING: .

varietal, in its pure and mineral side, embracing at the same time all its fruit and
exhuberance. It’s Joaninha’s Gouveio.

brother & sister
one wine two winemakers

GRAPE VARIETAL: 100% Gouveio

ORIGIN: Baixo Corgo - Poiares Village - the vineyards are 700m in altitude facing

VINIFICATION: Hand-picked grapes into 18kg cases. In the winery, whole bunch

 

press. 14ºC  tank fermentation. Aged 6 months in stainless steel tanks.

are more sharp. In the mouth is tense with good depth.

WINEMAKERS: Joana Maçanita and António Maçanita.

CONTACTS: 
Maçanita Vinhos, Lda.
Quinta Senhora do Carmo
5085-207 Covas do Douro
Phone: (+351) 915 292 751 / 913 582 457
E-mail: adega@macanita.com / export@macanita.com

2022

SULPHITES: 35<SO2<55mg/L.


