: DONALEONOR

QUINTA DONA LEONOR
ESPUMANTE RESERVA BRUTO 20153

DENOMINATION : DOC Douro
VARIETIES: Malvasia Fina,

Rabigato, Cerceal and

Viosinho

TOTAL ACIDITY: 7,0 g/l
pH: 3,10

ALCOHOL: 12,5 %

Harvest, vinification and bottling in the estate.

Method: classic / fermentation in bottle
Aged in cellar for 48 months

Bottling: september 2014

Total production: 2000 bottles

First trade: january 2019

Harvest

Espumante produzido a partir das castas
Malvasia F'in:l,R;lbig'.ltu,{:'iusinhu &
Cerceal.

Vinificado segundo o metodo de "Bica
Aberta" com ferm

C durante 20 dias.

em cuba de nox,p

(2 fermentacao em garrafa),
novamente em cave durante 2
“I{EII'I.LI.H.EEI- e" Dﬁgurgu:‘nfnt"pur metodos
tradicionais deram origem a um espumante
de bolha fina ,persistente, cor
citrina,delicado e frutado.

Servir a temperatura 8°C em flute de vidro
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iedade Agricola
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qdlagricolaj@gmail.com

750ml1/12,5%vol.

contém sulfitos | contains sulphits ¢
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The year occured normally, with precocious maturation of the grapes and harvest in late august.
The excellent quality of the grapes allowed to get their best in order to achieve a perfect wine.

Vinification

This sparkling wine is produced from the varieties Malvasia Fina, Rabigato, Cerceal and Viosinho,
from the estate, located between Régua and Santa Marta de Penagui&o. The grapes were
harvested, rigorously selected and carried to the winery in 25 kg boxes.

The traditional "bica aberta”

temperature (16° C), for 15 to 20 days.
After 12 months of ageing in stainless steel vats, "tirage" was made (second fermentation in the
bottle) to the cellar, wher it continued ageing for 48 months at controlled temperature.

"Dégorgement” by traditional method, in the estate.

Tasting notes

method was used for the vinification, with controlled fermentation

This sparkling wine clearly shows a persistent and fine bubble. Fresh fruit an vegetable aromas,
pleasant in the nose, combined with a perfect alliance in its body, delicate acidity and soft
texture, are well enough reasons to make this wine from a bottler winemaker trully remarkable.
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