LAJIDO FINE OLD RESERVE - MEDIUM SWEET
D.0. PICO

PRODUCER Cooperativa Vitivinicola da Ilha do Pico ALCOHOL 18%
YEAR 2007 TOTAL ACIDITY 6.36
GRAPES Verdelho TOTAL SUGAR 86.4
PRODUCTION 7000 bottles PH 3.44

WINEMAKER /> | <

VINIFICATION

Smooth extraction of the skin with pneumatic pressing.
Vinification at controlled temperatures. Interruption of
the fermentation by adding grape-based distilled alcohol.
Aged for 12 years in American oak barrels.

TASTING NOTES

Bright appearance, topaz colour. The aroma is complex

and intense, fresh and harmonious at the same time. Itis a D O PICO 2007
structured wine with sharp acidity and very persistent LA]IDO
fi n i S h . U::\S PRODUZIDAS EM PAISAGEM CMS!LF;IGAA:A

INESCO WORLD HERITAGE SITE

FINE OLD RESERVE

} BoTTLE Q@ 6BOTTLESCASE &> PALLET
BORDALESA 75CL HEIGHT 16CM CASES PER PALLET 100
EAN CODE WIDTH 23CM CASES PER TIER 12
5609296001316 LENGHT 32.5CM NR OF TIERS 8
HEIGHT 315MM WEIGHT 7.34KG
WEIGHT 1.02KG GTIN 14

25609296000016
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