
RESERVA ALVARINHO & VIOGNIER 2022

50% Alvarinho,
50% Viognier

�ai food;
So� cheese.

Roasted fish;
Game pie; bottling or stored

up to 6 years

DOC Tejo Serve at
10 – 12ºC

Lezíria
Sandy – Loam

Both varieties were manually harvested separately followed by a gentle pressing and clarification of 
the musts. 30% of the must is fermented and aged in French Oak Casks on fine lees for 6 months 
while 70% is fermented in stainless steel vats. A�erwards the batch is assembled, stabilized and 
filtered before bottling.

VINIFICATION 

ANALYTICAL PARAMETERS

ALCOHOL CONTENT: 12,5% Vol. | TOTAL ACIDITY: 6,6 g/l  - pH: 3.15  | Contains sulfites.

BAR CODES

Bottle 0.75 l – 5601766300219 | Case 6 x 0.75 l – 15601766300216

PACKAGING

Cases with 6 bottles x 0.75 l / 96 cases per pallet | Bottle weight: 1,3 kg | Case weight: 8 kg

So much to discover

QUINTA DA ALORNA VINHOS,  LDA.  
Quinta  da Alorna 2080–187 Almeir im,  Portuga l
T :  (351 )  243 570 700  |  gera l@alorna .pt  |  www.a lorna .pt

Be responsible. Drink with moderation.

TASTING NOTE

• Yellow citrus colo
• Good aromatic c elicate notes  of 
apricot, flow
•

and persistent.

ur;
ombination between the tropical notes of Alvarinho and the d

ers and Williams pear from the Viognier variety;

RECOMMENDATIONS FOR TRANSPORT AND STORAGE

In order to avoid any changes in the organoleptic and physical-chemical characteristics of the 
wine it should be transported and stored in good environmental conditions, especially 
concerning temperature (10 – 18ºC) and relative humidity (50 – 80%).


