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TAPADA DE VILLAR

Denomination: Regional Alentejo

Origyn: Borba, Aentejo

Year. 2023

Grape Variety: Roupeiro (45%), Antdo Vaz (45%), Chardonnay (10%)

Alcohol Gontent (%\wol): 13 SR
Residual Sugar (g/dm3): 1,5 ¢ :
Total Acidity (g/l): 6 i

Winemakers: Ernando Machado and Hengue Lopes

Grapes havested and worked to avoid oxidation.
Hotation and low temperature controlled fermentation.

Visual: Very clear and lighlemony color.
Aroma: Very young fruity aromas with some tones of spring ower.

Havour: t's a dy wine, yet prety round. A \ery own minerally and
acidity maches pefectly with the geneous amour of almhol.

Bottle: Bordalesa 750ml EAN: 5603238433708 Weight: 1,21 kg

Case6 lottles EAN: 15603238533771 Weight: 7,37 k
Measues:215mmX145mmX335mm
Pallet: Europalete 100 ases Weight: 758 ky

Measues: 120cmX80cmX160cm

Bottles: Brdalesa 375ml EAN: 5603238131710 Weight: 0,66 kg

Case:12 lnttles EAN: 25603238431821 Weight: 8,15 kg
Measues:263mmX208mmXx250mm
Pallet: Europalete 84 ases Weight: 707 ky

Measues: 120cmX80cmX176cm

Thisisavery easy wine, that can pair easily with several kinds osfood,
as an example, there is several types of small sh, grilled bird meat,
Asian food or even a salad. Also works very well as an appetizer during
summer season.

It should be served at atemperature between 10°Cand 12°C.

It should be stored vertically in adry and cool spot, protected from
light.
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