
Reception with total stemming and very gentle crushing, 

followed by pressing to separate the liquid from the 

masses. Decantation took place between 24 and 48 

hours. Alcoholic fermentation in stainless steel vats with 

control temperature. Ageing in fine lees.

VINIFICATION
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Grape origin | Baixo Corgo
Varietals |  40% Verdelho, 20% Viosinho, 20% 
Gouveio,10% Códega do Larinho e 10% 
Malvasia Fina.
Altitude| 100 a 500 metros.
Soil geology | schist..
Vines age | > 25 anos.

VINEYARD DESCRIPTION

The 2021/2022 viticultural year was hot and 

dry in all seasons. These conditions resulted in 

a 15-20% drop in production compared to the 

previous year.

The resulting musts had sugar, total acidity and 

phenolic compounds slightly lower than average.

HARVEST 2022

10 months in stainless steel vats.
AGEING

Date | July 2023
Bottle | Bordalesa Elite
Cork | Natural Cork

BOTTLING

SELECTION WHITE 2022 DOC DOURO

www.quintadopopa.com
- - - - - - - - - - - - - - - - - - - - - - - - - - -

TECHNICAL INFORMATION
Alcohol content - 12.5% | Total Acidity - 5gr/L | Volatile Acidity - 0.3gr/L | pH - 3.46 | Total Sugars - <2 gr/L

BALANCED,
freshness and vibrant acidity.  

Number of Bottles 750 ml

7.866 Units.
Number of Bottles 1.5 Lt

200 Units.


