
PRODUCER

GRAPES

OENOLOGIST

PACKAGING

COLOR

FRAGRANCE

TASTE

AFTERTASTE

ALCOHOL CONTENT (%)

FIXED ACIDITY (g/L)

PH

SULFUR DIOXIDE (mg/L)

RESIDUAL SUGAR (g/L)

TOTAL DRY EXTRACT (g/L)

CORAÇÃO DA MINHA
ROSE WINE

ORIGIN

Caves Campelo, S.A.
Red grape varieties
Reinaldo Pinho
Bottle 75cl. Reno / Box 6

TASTING NOTES

Lightly rose
Exuberant, fruity and elegant
Light and fresh
With vivacity and freshness

PRODUCTION TECHNOLOGY

Produced from selected grapes, with controlled temperature
fermentation.

ANALYSIS

9.50
6.00
3.15
80.00
6.00
26.00

SERVICE SUGGESTIONS

To serve at a temperature of 8 to 10ºC. Ideal as appetizer, it’s also
appropriate to join light meals, Chinese food and fast-food.

TECHNICAL DATASHEET

PACKAGING AND LOGISTICS

BOTTLE

TYPE

CAPACITY

EAN 13

GROSS WEIGHT

Reno
750 ml
5601954180142
1.11 kg

 

BOX

QUANTITIES

GROSS WEIGHT

DIMENSIONS

ITF 14

6
6.90 kg
240 x 156 x 328 mm
45601954180140

 

PALETE EUR

QUANTITIES

PER LAYER

TOTAL LAYERS

DIMENSIONS

GROSS WEIGHT

100
25
4
120 x 80 x 147 cm
710.00 kg

www.campelo.pt

http://campelo.pt

	TECHNICAL DATASHEET
	CORAÇÃO DA MINHA
	ROSE WINE


	PACKAGING AND LOGISTICS

