
Brand PALHA-CANAS

Appelation: Vinho Regional Lisboa, White Wine

Varieties: Fernão Pires (35%), Arinto , Vital (20%), Chardonnay 
(15%).

V iticultur e: Density of between 3.500 - 4.000 Plants/ha. Clay and 
limestone soils.

Harvest: Early September, 50% mechanical and 50 % manual.

V ini�cation: Pressing after total destemming with exclusive use of free 
run juice. Fermentation temperature control to 16.º C-18.º C.

Technical Information:
 Total Acidity: 4,32 gr./l
 pH : 3,12

Colour: Citrine.

Tasting Notes: Nice body fruit  and agreable balacing acidity, with tropical 
and citrus fruit character and a long finish.

(30%)
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RECENT AWARDS

Vinalies Internationales 2010 Silver Medal (France)

2007 Vintage:

MundusVINI 2008 Silver Medal (Germany)

India Wine Challenge 2008 Bronze Medal (India)

2006 Vintage:

Challenge International du Vin 2007 Gold Medal (France)

International Wine Challenge 2007 Bronze Medal (United Kingdom)

2009 Vintage:
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