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MR PREMIUM WHITE

REGION
Alentejo

CLASSIFICATION
Regional Alentejo wine

VINTAGE
2012

VARIETIES

Blend of the white varieties of Monte da Ravasqueira:
Viognier, Alvarinho, Semillon, Arinto and Marsanne

AREA OF VINEYARD
1 hectares

SOIL TYPE
Clay-limestone with granite and schist

BOTTLED
December 2013

PRODUCTION
2,137 bottles

VITICULTURE

6 tons per hectare. Manual harvest. Grapes transported in boxes of 20kg and conserved

for 3 days in the refrigeration chamber at 0°C.

VINIFICATION

Manual carpet choice of bunches. Pressing at low temperature of each variety separately
to fermentation vats. Fermentation in stainless steel vats of each variety and transition to
new barrels at the end of December 2012, only the last 225 Lts of each vat, where are the

yeasts and compounds that in the following12 months, in reducing environment,

conveyed an unusual character and richness to this wine. The barrels were 12 months
without intervention and influence and were opened in December 2013 to test and batch.

Pedro Pereira Goncalves ANALYSIS
Alcohol content: 12,0% / \
ASSISTANT WINEMAKER Total acidity: 7,4g/L; pH:3,18 \ )
Vasco Rosa Santos Reduction sugar: O,lg/L
UNIT SALE HEIGHT WIDTH DEPTH WEIGHT PALLETIZ. BASE LEVELS PALLET
(cm) (cm) (cm) (kg) (bx)
5602182100339 31,4 8,4 8,4 1,55 1 | 8 15 120
SHIPPING CAPACITY LENGHT WIDTH HEIGHT WEIGHT EURO PALLET HEIGHT WEIGHT
EOX (cm) (cm) (cm) (kg) cm) (ko)
15602182100336 3 BOTTLES 32 27 10,0 | 50 120 x 80 165 738
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