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ADEGA PONTE LIMA

Wine Type White Wine

Vintage 2024

Style Crisp, Dry Whites

Country Portugal

Grape Variety

 

 

Loureiro

Trajadura

Arinto

ABV 12.00

Closure Natural Cork

Allergens Sulphites

Method

Product SKU PEROLAVV24

TASTING
NOTES

Perola do Lima Vinho Verde 2024. Made in stainless steel fermentation, this
bright Portuguese white is a blend of Trajadura, Loureiro and Arinto grapes,
which when combined create a bright wine, with notes of zesty lime and
green apple, complemented by a slight and refreshing spritz on the finish
typical of this wine.

Food Matches
Ameijoas a Bulhao Pato, Lagareiro-style Octopus & Salted Cod

GRAPE Loureiro

A thin skinned white grape variety native to northern Portugal and
used to make the ever trendy Vinho Verde wines. Taking its name
from the laurel or bay-leaf plant for its resembling aroma, Loureiro
wines are refreshing with a slight effervescent. They  have fresh
acidity and are low in alcohol mak... Read More                                                                                                                              

View More Wines With Loureiro Grapes
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