VILLA () ALVOR

ALGARVE

Villa Alvor Domus White 2024

Producer Aveleda SA

Denomination of Origin Algarve PGl

Country of Origin Portugal

Soil Clay Limestone

Vintage 2024

Varieties Sauvignon Blanc and Verdelho

Alcohol Volume 12% vol.

Residual Sugar <2,0 g/L

Total Acidity (in Tartaric Acid) 7,44 = 0,5 g/L | pH 3,2

Head Winemaker Diogo Campilho | Winemaker Rodrigo Goncalves

Wine Consultant Valérie Lavigne I L A
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Vintage 2024

In the Algarve, 2024 was a year marked by drought, despite the reversal
that had taken place at the start of the growing season. The scant rainfall
at the start of spring marked the beginning of a dry cycle, without
replenishing the plants' water levels. Despite this rigor, the fact that
temperatures didn't rise above 35°C defined this year as mild and allowed
the ripening of the grapes to extend over time. It was a long, very
challenging year, but it produced good volumes and wines with a vibrant,
elegant profile and great aromatic intensity.

Vinification

The grape varieties that best expressed the Algarve terroir in 2023:
Verdelho from 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 | Lemon yellow, clear and bright appearance.

Aroma | Good aromatic intensity, marked by floral and citrus notes.
Flavor | Smooth and rounded, with evident minerality and a gentle acidity
that brings balance. Good structure, with a subtle, well-integrated touch
of oak.

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

Ingredients &

stews, cataplanas, and fish pasta dishes.

Recommendations

. 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

Aveleda SA

Rua da Aveleda, 2

4560-570 Penafiel | Portugal
E info@aveleda.pt

W www.company.aveleda.com

efr

Bottle 750 ml

Bottle Model Borgonha
Closure Cork

Cardboard Box 6x750ml
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Drink Responsibly.
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