ANETO

CHARACTERISTICS

Varieties: Gouveio, Viosinho, Cerceal
Origin: Penajoia — Douro Valley
Year: 2019

Soil: granite and schist

Climate: Mediterranean - Atlantic
VINIFICATION

Grapes are harvested manually. Hand selection
at the winery before pressing and 24-hour
settling in stainless steel tank. Low temperature
fermentation using only indigenous yeast over
the course of one month before bottling in the
Spring of the following year.

WINE ANALYSIS

Alc/vol: 12.5%

Total acidity: 6 gr/l (tartaric ac.)
PH: 3.2

ANNUAL PRODUCTION
6,000 bottles
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