
The summer of  2017 was very warm and dry 

and we needed to start the harvest earlier than 

the past years. We started at 21st of August 

and we had smaller berries of the grapes the 

vine produced but this berries was very 

aromatics and flavorful.

The grapes were picked by hand and were 

brought to the winery. The grapes were pressed 

gently and fermented in  French oak barrels, 

were aged 6 months on fine lees. 

Tasting between 10 and 12ºC

Winemaker: Teresa Batista

Códega do Larinho (42%), Rabigato (30%) 
Gouveio (28%)

Quinta da Trovisca

Alc. -13,5% Total Ac. – 6,7(g/l)  pH – 3,19

Colour: citrus colour with golden nuances.

Aroma intense and complex, shows the white 

fruit, mineral and sweet notes of the wood 

involving.

On the palate has a full body but well turned by 

the acidity that gives it vivacity.


