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Santos e Seixo Wines

ENCOSTA DO SOBRAL RESERVA
White Wine

G R A P E  V A R I E T I E S

A N A L Y S I S

ALCOHOL CONTENT

PH

ACIDITY

RESIDUAL SUGAR

13%

3,42

5,96 g/L

2,1 g/L

C L I M A T E

Temperate Mediterranean.

R E G I O N

Tomar, Regional Tejo Wine

S O I L

Limestone clay with outcrops of shale.

W I N E M A K E R

Marco Crespo & Rui Lopes.

SO
FT

FRE SH

IN
TENS I T

Y

4 / 5 3 / 5 4 / 5

D
RY

1 / 5

V I N I F I C A T I O N

Pressing whole bunches of frozen grapes, cold decanting 
and fermenting at a controlled temperature between 17-19º. 
Fermentation and aging of the wine in barrels for 7 months. 
40% in new French oak and acacia barrels, 30% in used 
French oak barrels and 30% in stainless steel barrels.

T A S T I N G

Bright citrus color, intense fruity aroma with hints of 
vanilla and light spices. In the mouth it is a full-bodied, 
balanced wine with a fresh and long finish.
Serve at a temperature of 10º - 12ºC.
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L O G I S T I C  S U P P O R T


