
RAVASQUEIRA
SAUVIGNON BLANC

CLASSIFICATION
Vinho Regional Alentejano

VINTAGE
2021

GRAPE VARIETY
Sauvignon Blanc

SOIL TYPE
Argilo-calcários

VINIFICATION
Pressing in pneumatic press. Alcoholic fermentation and ageing at low temperatures 
in stainless steel vats with slight battonage. No stage in barrels shows the full potential 
of the variety that originates it.

TASTING NOTE
Greenish color, clear and bright. Intense nose showing all the expressiveness of the 
grape variety. Notes of tropical fruit, intense sandpaper, cut grass, asparagus and 
lime. When tasted it reminds us of the freshness and complexity of the variety with a 
mineral and long ending.

ANALYSIS
Alcohol Content: 13%
Total Acidity: 5,18g/L; pH:3,39
Reduction Sugars: 3,3 g/L

WINEMAKING TEAM
David Baverstock & Vasco Rosa Santos

BOTTLE 0.75CL | 33 x 7 x 7cm / 1.2kg
CASE 6 GRFS | 33 x 23 x 15cm / 7.2kg
PALLET | 100 cases / 4 levels / 120 x 80 x 132cm / 720kg

BOTTLE EAN | 5602182210335
CASE EAN | 15602182210332
TARIF CODE | 2204217910

Monte da Ravasqueira, 7040-121 Arraiolos – Portugal
T: (+351) 266 490 200 / F: (+351) 266 490 219 / comercial@ravasqueira.com / www.ravasqueira.com

mailto:comercial@ravasqueira.com
http://www.ravasqueira.com/

	Slide Number 1



