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This wine was born from old vineyards of the Bical variety found in the old vineyards of Bairrada. It is a very
limited production of a wine made in a very artisanal way and that reveals a unique combination of
lightness, depth and complexity.

The 2019 harves
The year 2019 was dry and quite hot during winter and spring. The summer brought lower temperatures
than usual, allowing the vines to regain some of their balance and leading to the production of a wine with
enormous freshness and structure, that compels us to sit at the table with fine cuisine.
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Tech Sheet

REGION: D.O.C. Bairrada
VINTAGE: 2019
VARIETY: BICAL (100%)
N2 BOTTLES: 2000

PRODUCER: V Puro

CLIMATE: Mediterranean with atlantic influence.

High thermal variations with hot days, cool
nights and high humidity.

SOIL: limestone rock and clay.

WINEMAKING: direct pressing to used barrels
followed by natural fermentation.

AGING: 12 months in used french oak barrels on
the lees.

Bottled in September 2020 and aging in the
bottle ever since.

winememakers: Nuno do O & Jodo Soares

ANALYSIS

Alcohol: 13 %

pH:3,19

Total acidity: 7,1 g/I
Volatile acidity: 0,31 g/I
Rsidual sugars: 1,1 g/|

TASTING NOTES

Deep minerality on the nose with notes of clay and
stone. Beautiful citrus and floral hints provide
freshness and elegance. Some notes of honey and
beeswax to enrich. In the mouth, it is fresh, tense
and long, with the ability to accompany roasted fish,
shellfish and some fatty meats.

OTHER NOTES
This wine has the potential to age very well in the
bottle.

Store bottles laying down in a dark cool place.
Drink at 12 °C.




