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SARAMAGO

Antonio Saramago Superior White

Antonio Saramago
Vinho Branco, Peninsula de Setubal, 2017, 75cl

Wine-making and maturation

I% Fermented in stainless steel vats at 14° C. Aging for 7 months in
new French oak barrels.

Pairing

Oven roasted fish, grilled fish and aged cheese.

@ Tasting notes

Bright lemon color. Aroma of lime, stone fruit, light herbaceous,
light white pepper with some smoked toast to complement.
Notes of grapefruit, foast, stfrong presence of white pepper, well
intfegrated wood to enhance the volume at the end of the mouth.
Excellent persistence.
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VINHO REGIONAL
PENINSULA DE SETUBAL

E@ Logistical information

Europalete with 68 cardboard boxes with 6 bottles
Bofttle weight: 1.25

Box weight: 8

EAN: 5600378370634
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