PEDRO GUILHERME ANDRADE

Pais / Country Informagées Técnicas / Technical Info
Portugal

Regido / Region Teor Alcodlico / Alcoholic Strength
Bairrada 12.5%

Tipo / Type of Wine Acidez Total / Total acidity
Espumante/Sparkling 6gr/l

Castas / Grape Varieties Acucares Totais / Total Sugar

Bical, Cercial e Chardonnay 3gr/l

Classificagdo / Classification Consumo / Consumption

ROl 4a5anos/4to5year’s

Ano de Colheita / Harvesting

2022

Garrafa / Bottle
Produgdo / Production 750 ml & 1500 ml/ 750 ml and 1500 ml
11000 Gfs/11000 Bottles of 750 ml Embalagem / Packaging

250 Garrafas/250 Bottles of 1500 ml . .
Caixas de 6 garrafas/box with 6

bottles

Vinificagdo / Vinification

PT
Esmagamento sem desengace, prensagem pneumatica suave, clarificacdo
estatica natural e fermentacdo alcodlica a 17°C. Método classico

EN
Crush without destemming, gentle pneumatic pressing natural, static

clarification and fermentation at 17°C. Classic method

Gastronomia / Serving Suggestions
PT
Em momentos de lazer ou para acompanhar iguarias a base de peixe, marisco,

carnes brancas e sobremesas. Consumir entre 6° a 8°.

EN
In moments of leisure or pairing delicacies based on fish, seafood, white meats

and desserts. Consume between 6° to 8°.

Notas de Prova / Tasting Notes

PT
Cor citrina. Aroma a frutos de polpa branca com nuances de biscoito a
evidenciar alguma complexidade. Sabor fresco com mousse suave e crocante.

EN
Citrine color. White pulp fruits aroma with biscuit nuances showing some
complexity. Fresh flavor with smooth and crispy mousse

Enélogo / Winemaker
Pedro Andrade

gt
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