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VARIETAL
100% Verdelho “o Original”, from the
islands.

ALCOHOL: [25% Vol.

CONCEPT

This is the original Verdelho, not related
to the mainland “Verdelhos”, this is the
one grown on the islands, the one with
the mineral taste, and sales thaigtedses
the palate, and the.eme With the
unique_perfdinethat made \Verdeho
be...Vefdelho!

TASTING NOTES

Mineral dnd salty gttack, it hasthe
grape varietals @nd Azorean lerfoir
matrix, but withhld more intenseraroma,
adding to the grapefruit notes touches
of tropical fruit withracidity /ike passion
fruit and guava™t's not the Verdelho-
-Gouveio, it's not the Verdelho-Verdejo,
it is the Verdelho-Verdelho, the Original.

ORIGIN
I.G. Acores

PRODUCTION
3 600 bottles of 0,75L released in
September 2022.

FOOD PAIRING | 2018 i
Fresh, very mineral e salty. The perfect } ‘f%
partner for oysters and “cracas”. Works ‘ Verdelho‘ﬁ“
well with grilled fish, salads and fresh | 3 Original .
seafood. [ S Vel
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SOILS
The soils are solid lava stone formed
500 to 2000 years ago.

PRODUCTIVITY
5515 hectoliters/ hectare
| 00052000 kel hd

VITICULTURE

With its umigle tefrolr, the'vines are
planted in the rock cracks at the
foothills of the volcanic meuhtain, so
close to thesocean that thelocals say
you, can hear “the crabsysinging”. The
vineyardsiare _potected from the strong
salty ocean*winds by walls of rock
known as “currais”,

VINIFICATION

Selective manual harvest to 20kg
baskets, whole bunch pressing, natural
racking after | Zhours. Spontaneous
fermentation in small 600 to | 000L
horizontal stainless steel tanks.

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

STORAGE AND SERVICE
Store at 6-8°C, serve at | 0°C to drink at
| 2°C.

ANALYSES
Sulphites: SO2<65mg/L

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

WINEMAKER: ANTONIO MACANITA
REVIEWS: 91/100 WINE ADVOCATE



