
Think White

Region: Borba - Alentejo - Portugal Wine: White 2010  Varieties: Antão Vaz, 
Roupeiro  Rabo de Ovelha Soils: Chalky Clay and Schist Classification: Table Wine

Production:

Harvesting occurs preferentially in the morning, to maximize flavour extraction from the grape must, preserving all the fruit's 
quality. The grapes are immediately de-stemmed, the must extracted and pressed. After 24 hours, decantation takes place 
(separation of the must from the skins) and fermentation begins at a controlled temperature of 20ºC. After a minimum 
period of 4 months, during which the wine stabilizes though physical 
processes in stainless steel vats, the wine is clarified and filtered  
before bottling.

Analysis:

Alcohol Content: 12,5% vol.
PH: 3,20
Total Acidity: 5,60 g/l SO2
SO 2 Total: < 160 mg/l
Residual Sugar: 1,5 gr

Description:

Clean with a light citrus colour;
Lots of aromas of tropical and citric fruits;
Fresh, soft and well balanced. Lots and 
lots fruit flavours.

Advices:

Can be served young, or until 2 years;
Best served chilled (18-13ºC) as an 
accompaniment of salads, fish, 
seafood or white meat.

Packaging:

Cases of 6 bottles x 75cl.
Cases of 12 bottles x 75cl.
Cases of 20 bottles x 25cl.
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