ADEGA COOP.
REGIONAL DE

MONCAO

FUNDADA EM 1958

Alvarinho Adega de Mongéo

Vinho Verde Branco / White

Denominagao / Denomination
Vinho Verde Branco / White

Sub-regiao / Sub-region
Mongéo e Melgaco

Castas / Grapes
Alvarinho (100%)

Ano de colheita / Vintage: 2025

Formatos disponiveis / Capacity.
0,75L

Volume de produgéo /
Production volume: 100 mil
garrafas/ano / 100 thousand
bottles/year

Caracteristicas Organolépticas /
Organoleptic Characteristics

Aspeto / Aspect. Brilhante /
Bright

Cor / Color. Citrina / Citrine

Aroma / Aroma. Caracter
predominantemente frutado,
sendo de realgar os aromas a
violeta, e flor de laranjeira. /
Character is predominantly
fruity, with aromas of violet and
orange blossom.

Sabor / Flavor. Harmonioso,
elegante e intenso, destacando-
se o sabor a péssego, alperce e
frutos tropicais. / Harmonious,
elegant and intense, highlighting
the peach flavor, apricot and
tropical fruits.

EAN: 5601531007105

ITF: 456071531007103

Andlise Quimica / Chemical
Analysis

Alcool/Volume / Alcohol
Volume: 13%

Acidez Total / Total acidity.
6,6 g/L

Acucar Redutor / Reducing
Sugar. 1g/L

Sugestdes / Suggestions

Deve ser bebido a uma
temperatura de 11°C. Bebida
ideal como aperitivo e para
acompanhar marisco, pratos de
peixe e carnes brancas. / /t
should be drunk at a
temperature of 11°C. Ideal drink
as an aperitif and to accompany
seafood, fish dishes and white
meat.

Prémios & Criticas / Awards &
Reviews

88 points & Best Buy-Wines &
Spirits Magazine. USA. Vintage
2014.
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Saiba mais em
www.adegademoncao.pt
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