FREI GIGANTE

D.O. PICO

PRODUCER Cooperativa Vitivinicola da Ilha do Pico
YEAR 2019

GRAPES Arinto dos Acores, Verdelho, Terrantez do Pico

PRODUCTION 42 900 bottles
WINEMAKER /> 4 <

HARVEST

2019 was marked by a spring with a very balanced climate,
allowing for excellent flowering and development of the
vines. June and July were relatively hot and sunny. The
months of August and September were marked by mild
temperatures and some precipitation.

VINIFICATION

Made from a blend of the native Azorean grape varieties,
from vineyards with different exposures. After careful
selection of the grapes, fermentation took place in
stainless steel vats at a controlled temperature of 15°C. It
aged on fine lees for 6 months, after which the wine was
bottled.

TASTING NOTES

Yellowish color, it shows aroma of ripe citrus fruits,
involved with volcanic notes. In the mouth it is very
enveloping, vibrant and fresh, with a long, mineral and
salty finish.

d sorTLE Q@ 6BOTTLECASE &2 PALLET
RENO 75CL HEIGHT 35.5CM CASES PER PALLET 120
EAN CODE WIDTH 16CM CASES PERTIER 30
5609296000104 LENGHT 24.5CM NR OF TIERS 4
HEIGHT 345MM WEIGHT 7.72KG
WEIGHT 1.25KG GTIN 14
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ALCOHOL 12.5%
TOTAL ACIDITY 7.10
TOTAL SUGAR 3.50
PH 3.40
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