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Azueira

ADEGA COOPERATIVA

ALDEIA SALOIA

TABLE WINE e red

CLASSIFICATION: Table Wine

COUNTRY: Portugal

TYPE: Red

CLIMATE: Temperate Mediterranean under the influence of the cool Atlantic breezes.
WINEMAKER: José Neiva Correia

G VINIFICATION
Qi Classical, with extended post-fermentation maceration.
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Born in one of the largest wine regions of Portugal, is characterized by its softness, vivid color

with fresh aromas of red fruits, which are accompanied by a body and a balanced taste.

SERVING SUGGESTION
Accompanies barbecue, pasta, vegetarian food or cheese.
It should be served at a temperature of 16°-18°C.

SUMMARY ANALYSIS

ALCOHOL TOTAL ACIDITY VOLATILE ACIDITY
13% vol 5.8 g/L 0,65 g/L
S0, TOTAL PH CAPACITY
25/ 143 mg/L 3,43 20L

ADDITIONAL INFORMATION

¢ Contains sulfites.

e Forbidden sale to people under 18 years old.

¢ Drink in moderation, alcohol consumption is not advisable for pregnant women and children.

STORAGE CONDITIONS

Temperature between 16-18°C ¢ moderate humidity ¢ Minimal exposure to light.
Transportation must be done with the bottles vertically, with the least possible agitation and
well packaged.

PACKING TYPE: Bag in Box CAPACITY: 20 L
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BAGINBOX :  PALLET 1x1,20m CONTAINER 20"
20L : 40 BIBs :
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