
Tasting Notes

Vinification
Grapes harvested manually on the first days of November 
and carefully selected at the choosing table. The must was 
inoculated with selected yeasts and the long, low temperatu-
re fermentation was interrupted in order to keep a adequate 
level of residual sugar, followed by a 18 month staging in 
french oak barrels.

Tasting Notes
The 2018 edition of Malhadinha Nova late harvest, golden of 
colour, like other editions it is very aromatically intense and 
complex, where quince, orange and apricot notes are highli-
ghted, envolved by the great quality wood. On the mouth the 
profile is likewise complex and rich, the sweetness is 
perfectly balanced by the great acidity, the finish is very long 
and persistent.

Bottling . November 2020

Production . 4800 Bottles 0,375L

Alcohol Content . 12%  |  PH . 3,18

Total Acidity: 7,5g/l Tartaric Acid

Country of Origin . Portugal

Region . Alentejo / Albernoa

Appelation . Vinho Regional Alentejano

Category . Late Harvest |  Vintage . 2019

Grapes . Petit Manseng 100%

Vineyard Area . 75 Acres | Soil Type . Schist based soil

Pallet (euro)
Cases/Layer:      |   Layers/pallet: 
Weight (kg): 
Length .         |  Width .         |  Height . 

Bottle . Capacity (l): 0,375
Model . Oslo
Dimensions (cm) . Ø 7,67 x (height) 17,4   |  Weight (kg) . 0,83
EAN bar code (bottle) . 5600361361434

Box . Dimensions (cm): (l) 19,5 x (w) 26,4 x (h) 19,5
Weight (kg): 5  | Number of bottles: 6
ITF bar code (box): 15600361360717


