INFINITAE ESPUMANTE DOCE (&1&55)

Regiao/Region/Hi[&: Beiras

Classificacao/Classification/%3$8: Espumante/S1&E

Castas/Grapes/ &)%) ihi&: Malvasia Fina, Bical, Baga, Chardonnay
Alcool/Alcohol/. TEFE EE: 19% vol.

Oriundo de Portugal “INFINITAE” é um excepcional espumante reserva produzido segundo
o Método Classico. Aromatico e frutado com um toque doce franco e fresco, INFINITAE
complemena todos os momentos privilegiados. O aroma rico das uvas seleccionadas,
fazem deste espumante o melhor exemplo da arte da producdo do vinho espumante.

An exceptional reserve wine from Portugal, INFINITAE is crafted using “ the traditional method”:
natural sparkle, and second fermentation in bottle. Fragant and fruity with just the right touch
of sweetness, INFINITAE complements all privileged moments. The rich flavour of the selected
grapes, makes this wine the best example of the winemakers art in the production of sparkling
wine.
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Soil/ -3%: Limestone, clay/A IR, ¥5t
Vine Training Method/& &I f&i 5% 7%: Traditional vineyards/{B RV E B[R
Average Vine Age/ €1 &8 Y EEEG: Over 10 years/#8318 105
Total Acidity/KBBEE: 5,6 g AC. Tat./I
Sight/ 88
Crystalline aspect, with foam and fine persistent bubble.
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.E“”'""' Nose/ "R
A 1 Fruity aroma, revealing its evolution during the stage
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Taste/FRiE:

Fresh taste
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Tasting Temperature/ GiE R E:
6to8°C

Gastronomy/ EFE:
Excellent as an aperitif, it goes well with light meals and desserts.
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Ne de Caixas por Contentor/Full Capacity Load ( sem paletes) 2,004 Cx x 6 = 12,024 Garrafas
SEEEHE: 2,004% x 6/ffi= 12,0244R
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