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JORNAS
ALENTEJO WHITE WINE

Jodo Gomes

The harvest is totally handmade
into boxes of 15kg. After a carefull sellection the
grapes are stripped o from the stalks and crushed.
The fermatation takes place in smals stainless
steelvats at 12°c for 18 days, followed of an ageing
period of 3 months in the bottle.

Citric color. Complex aroma with
tropical notes. It presents a strong structure and
personality with a balenced acidity and along nish.

Excelent with grilled fish, seafood
and white meat.

Antdo Vaz, Arinto, Verdelho.

14%
3,65
4,09/L
0,7 9/L

8°c - 10°c
Winelords
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