QUINTA DA BACALHOA
WHITE 2025

REGIONAL PENINSULA DE SETUBAL

BACALHOA
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l- 10°C - 12°C

Sémillon (50%),
s&®  Alvarinho (25%),
- e Sauvignon blanc (25%).

g‘ Clay-limestone soils

11% of the must was fermented and
aged for five months in new French
oak barrels.

'i 75cl | 150cl

Box of 6 units

Box Weight: 8.14 kg

Dimensions: 0.242 x 0.164 x 0.324 m
Volume: 0.013 m3

Jodo Ramos

7th Escangdes de Portugal
Wine Competition
Gold Quality Seal

(90 Points)

HISTORY

In 2000, a project was launched to create the first white wine produced at Quinta
da Bacalhba. After several years of research and experimentation, two emblematic
grape varieties from the Graves region (Pessac-Léognan) - Sémillon and
Sauvignon Blanc — were selected, complemented by one of Portugal’s most iconic
varieties, Alvarinho.

From this combination, the first Quinta da Bacalhéa White was born in the 2006

vintage.
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PROFILE

MOn, Alvarinho, and Sauvignon Blanc grapes, sourced from the
vineyards of Quinta da Bacalh6a, were harvested at their optimum
ripeness to produce the 2025 Quinta da Bacalhda White.

Each variety was vinified separately, respecting its individual ripening
cycle and the desired wine profile. Fermentation began in stainless steel
tanks, while 11% of the Sémillon must was fermented in new French oak
barrels, where it was aged for five months with regular batonnage.

TASTING NOTES

Pale straw-yellow in color with greenish highlights. On the nose, it
reveals remarkable complexity, combining fruity notes of grapefruit,

passion fruit, and apricot with delicate floral nuances of linden
blossom and honey.

On the palate, it is elegant and profound, displaying a firm structure
and a rich, enveloping body.

A deep, sophisticated, and complex wine that exemplifies the unique
character of Quinta da Bacalhoa.

ANALYSIS

ALCOHOL(%VOL.) : 14,0

TOTAL ACIDITY (g/L AT) : 6,30
PH:3,17

S0,:92

TOTAL SUGAR GLUC/FRUCT. (g/L) : 0,6
ALLERGENS: Contains sulphites.

FOOD PAIRING

Ideal with richly flavoured fish dishes or white meats. It also pairs

exceptionally well with Azeitdo DOP Cheese.

NUTRITIONAL DECLARATION:
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