VILLA () ALVOR

ALGARVE

Villa Alvor Domus White 2023

Producer Aveleda SA

Denomination of Origin Algarve PGl

Country of Origin Portugal

Soil Clay Limestone

Vintage 2023

Varieties Sauvignon Blanc and Verdelho

Alcohol Volume 12% vol.

Residual Sugar <2,0 g/L

Total Acidity (in Tartaric Acid) 6,56 = 0,5 g/L | pH 3,28
Head Winemaker Diogo Campilho | Winemaker Rodrigo Goncalves
Wine Consultant Valérie Lavigne

Vintage 2023

The climatic conditions in the Algarve during the winter favored the
growth of the vineyards, but the lack of rain in the spring and the intense
heat in the summer required special care to ensure the healthy
development of the vines. The harvest was early and required precise
management of the ripeness of the grapes, resulting in an exceptional
balance and quality of the grapes, establishing the basis for distinctive
wines with a very good balance between acidity, degree, and complexity.

Drink Responsibly.

Vinification

The grape varieties that best expressed the Algarve terroir in 2023:
Verdelho fromm Madeira and Sauvignon Blanc were vinified at low
temperatures in stainless steel containers to preserve freshness and
primary aromas. The wine aged for 4 months sur lie in used oak barrels
and an additional 3 months in the bottle, resulting in a perfect integration
of aromas.

Tasting Notes |

Color | citrus yellow, clear and bright. VILL A
Aroma | good aromatic intensity with floral and citrus notes ALVOi'{
Flavor | in the mouth, it reveals itself as smooth, with good creaminess P v
and minerality marked by a soft acidity. Good mouthfeel structure with a -
light toastiness from the wood present

Awards

JAMES SUCKLING
92 points | Vintage 2018

WINE ENTUSHIAST
90 points | Vintage 2019 & 2020

Food Pairings
Ideal to pair with fish dishes featuring rich or highly acidic sauces, such as seafood

stews, cataplanas, and fish pasta dishes. Bottle 750 m|  Ingredients &

Bottle Model Borgonha  Nutritional

Closure Cork Information:
Recommendations Cardboard Box 6x750m|

. Serve at a temperature between 10° and 12°C/ 50°F to 53.6°F
. Store horizontally, in a cool place, and away from light
. Consume within 5 years after bottling
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