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TAPADA DO MARQUÊS COLHEITA
SELECIONADA
SELECTED HARVEST - WHITE WINE

ORIGIN

Caves Campelo, S.A.
Vinhos Verdes
30 % Arinto, 30 % Loureiro e 40 % Alvarinho
Reinaldo Pinho
Bottle 75cl. Bordalesa / Box 6

TASTING NOTES

Citrine yellow
Intense and elegant, with flower and citrine
notes (lime and lemon)
Very expressive and soft wine, with balanced
acidity and the characteristic freshness of Vinhos
Verdes
Persistent and elegant

PRODUCTION TECHNOLOGY

Obtained after careful selection of traditional varieties of Vinho Verde
region. The grapes were harvested very ripe and vinified using the
most modern technology, full destemmed, slightly pressed and
fermented with a strict temperature control in order to preserve the
typical aromas of the grape varieties.

ANALYSIS

12.00
6.10
3.25
81.00
6.00
26.20

SERVICE SUGGESTIONS

Serve at a temperature of 8 to 10ºC. It goes well with spicy fish,
seafood or oven cooked fat fish.

TECHNICAL DATASHEET

PACKAGING AND LOGISTICS

BOTTLE

TYPE

CAPACITY

EAN 13

GROSS WEIGHT

Bordalesa
750 ml
5601954001041
-

 

BOX

QUANTITIES

GROSS WEIGHT

DIMENSIONS

ITF 14

6
8.08 kg
225 x 155 x 335 mm
45601954001049

 

PALETE EUR

QUANTITIES

PER LAYER

TOTAL LAYERS

DIMENSIONS

GROSS WEIGHT

100
25
4
120 x 80 x 147 cm
828.00 kg

www.campelo.pt

http://campelo.pt
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