CASA DE OLEIROS

Technical Charts

Casa de Oleiros VVWINE | DOC VINHO VERDE | 0,75 L

* Vintage year

¢ Producer

» Country of origin

*  Wine-producing
region

» Grape varieties
* Analytic data
% VOL.
Total acidity
Volatile acidity
pH

* Organoleptic profile

* Food pairing

¢ Winemaker

2023
Casa de Oleiros

Portugal

DOC VINHO VERDE

50% Azal e 50% Arinto

12,0 % vol.
5,3 g/dm.3
0,23 g/dm.3

3,27

The VV Wine is made from the grape varieties Azal and
Pederna (Arinto). It has a citric color with shimmering
reflexes. In the mouth, it presents fruity aromas and a
refreshing acidity. Long and vivid after-taste.

To be served at a temperature of 8°C, with all kinds of
shellfish, fish or white meat.
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