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ADEGA COOPERATIVA
MANGUALDE

Information
Country
Region
Classification
Type of Wine
Grape Types
Production

Vinification
Internship
Harvest Year
Consumer
Gastronomy

Consumption
Temperature
Storage

Tasting
Color

Aroma
Taste
Final Tasting

Technical Details

Alcoholic Content
pH

Sugar

Total Acidity

Logistics Information

Bottle

Bottle Capacity
Bottle Size
Bottle Weight
Packaging

Box Size

Box Weight
Bottles per Pallet
Boxes per Pallet
EAN

Others
Alergenics

Adega de Mangualde
2018
DOC DAO

Portugal

Dao

DOC DAO Denominacéo de Origem Controlada
White

Encruzado; Malvazia-Fina

4.000 bottles

Fermentation in stainless steel with controlled
temperature and final in American oak barrels
Stainless steel

2018

It goes well with quite elaborate fish dishes like cod
fish and octopus rice

12°C

Bottles should be stored in horizontal position

Citrus color with a good intensity

Complex, with floral notes and spices

The balance of the acid stands out, making it
fresh and soft

Long and unforgettable

13 % vol.
3,22

2,6 g/L
5,22 g/L

Borgonha Ecova Seducgéo

750 ml

8,4 cm x 29,3 cm

1,22 Kg

Cardboard boxes with 6 bottles
31cmx23,5cm x 16,5cm
7,69 Kg

648 Bottles

108 Boxes
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Denominegoo de Origem Controlada

Contains Sulfites
Gluten-Free

Be responsible.
Drink with moderation.
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