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VINHO BRANCO | VIN BLANC | WHITE WINE

Fonte do Vinho

Produced with specially selected grapes to produce a more complex and aromatic. Fermented at a 
controlled temperature of 14-16ºC to preserve and enhance varietals scents.

A greenish yellow wine, with an intense and complex aroma.
In the mouth it is fresh and full-bodied.

Test results

Ideal to accompany fish and white meat dishes.
It should be served at a temperature of 12-14ºC.

Additional information

6 bottle box x 750 mL

Europallet with 100 boxes (25 x 4)

7,335 Kg

5 604954 004118

Código EAN

Physical-Chemical Characteristics

Manuel Caetano Azevedo & Filhos, Lda.

Table wineDenomination
WhiteType
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