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QUINTA DA LIXA

O TAL VINHO DA LIXA
Tinto / Red

Ap0s criteriosa selecgdo das melhores uvas das castas Vinhdo, Azal tinto e
Borragal, com fermentagdo em cuba obtemos este vinho retinto de cor que
apresenta algumas notas vegetais no aroma, encorpado e macio na boca, acidez
equilibrada e uma ligeira adstringéncia. Ideal para acompanhar gastronomia
minhota, como Rojdes, cabrito assado no forno a lenha, arroz de lampreia ou
lampreia a bordalesa. Deve ser servido a uma temperatura entre os 12 e 142C.

After careful selection of the best Vinhdo, Azal tinto and Borragal grapes, with vat
fermentation, we get this deep purple-colored wine that has some vegetal notes
in the aroma. Is full bodied and smooth in the mouth with balanced acidity and a
slight astringency. Ideal matching with cuisine from Minho, as Rojdes, roasted
firewood goatling, rice lamprey or lamprey “a Bordalesa”. Should be served at a
temperature between 12 and 14 ° C.

Cor Rubi Violaceo

Colour Violaceous ruby

Aroma Elegante e frutado.
Elegant and fruity.

Paladar Jovem, fresco, elegante e acidez perfeita.

Taste Young, fresh, elegant and perfect acidity.

Tipo / Type

DOC

Castas / Grapes

Vinhdo

Regido / Region

Vinhos Verdes

Teor alcodlico / Alcohol content

11% vol.

Acidez fixa / Fixed acidity

6.2 g/l

Aclcar / Sugar

1g/l
ITF/EAN SCC 6560 1333051683 | ASE DEPTH 16,6cm
EAN UPC 560 1333 05168 1 CASE LENGHT 25cm
Tariff code BOTTLES PER CASE 6&12
Pallet weight 20kg BOTTLE WEIGHT (empty)  600gr
Pallet length & depth 120cm BOTTLE WEIGHT 750ml
Cases by pallet 84 BOTTLE HEIGHT 1,342kg
Pallet with product 672kg BOTTLE DEPTH 32cm
weight
Pallet height 147cm BOTTLE LENGHT 7,5cm
Layers per pallet 4 BOTTLE SIZE 7,5cm
Boxes per layer 21 STOPPER TYPE
Case height 32,4cm STOPPER WEIGHT
Case weight 8kg




