MATER-DOME

(MEDA)
Location
Méda (Douro Superior) - 600m altitude
Soil

Transition schist/granite
Vinification
The grapes are destemmed and crushed directly into

the press. Fermentation and partial aging in 700L
barrels. Aging in cement vats.

Grape Varieties
Rabigato, Siria, Gouveio and Viosinho

Tasting Notes

Pale golden color. Intense, fresh aroma with notes of
citrus, lemongrass, and white fruit. Rich palate with
volume and beautiful acidity. Long and persistent
finish.

Alcohol:13% | pH: 3,46 | Residual Sugar: <2 g/L
Contains Sulfites

Produced and bottled by:
Mateus Nicolau de Aimeida & Teresa Ameztoy

Caminho Curral de Telles, Apartado 43, 5150-636 Vila Nova de Foz Cba |geral@mateusnicolaudealmeida.com
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