
This wine is the maximum expression of the Lisbon region as it is the result of the 

blend of the two most traditional regional white grape varieties of Lisbon - Arinto 

and Fernão Pires. a perfect marriage of the exuberant aroma and creaminess in the 

palate from the Fernão Pires and the citric freshness and minerality of the Arinto. 

vinhas do lasso 

Colheita Seleccionada  - white 2016 

tasting notes 

colour: Brilliant citric colour  

Aroma: good intensity aroma of flowers and topical fruits.  

mouth: Lively and fresh attack. Good body. Unctuous and creamy 

mouthfeel, with the tropical notes and white flower of the Fernão Pires, in 

perfect blend with the citric notes of the Arinto.  

Serving temperature : 8-10 º C.  

Serving suggestions: Seafood, grilled fish and rich salads. Cheese and 

fruit desserts.  

 

 

Viticulture and enology 

Geology: clay-limestone soils originally  from the Jurassic period, with 

clayey texture. Gentle slopes with southern exposure.  

Grape Varieties: Arinto (50%), Fernão Pires (50%) 

Viticulture method: Integrated production 

Vineyard Yield: 8 ton / ha.  

 

 

Winemaking process: Careful management of vegetation to optimize the 

aromatic potential of grapes. Manual harvest. Selection of the best 

bunches at the entrance of the cellar. Stemming and crushing, the must 

was clarified in 48-72 h  by natural settling in refrigerated vats. 

Fermentation in cement tanks, using only indigenous yeast,  with 

controlled temperature at 15- 16 C for 14 -17 days. 

 

Harvest: Arinto on the 14th of September, Fernão Pires on the 30 th 

september 2016 

Botteling :   3
rd

 April 2017 

 

Analysis :   

Alcohol:13,5%| Total Acidity: 5,8 g/L  Volatile Acidity: 0, 41 g/L pH:3,28, 

Total sugar: 2,1 g/L 
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