
Noval Fine White Port
Porto, Douro, Portugal

THE VINTAGE

WINEMAKING
50% ferment with pellicular maceration and 50% without, in stainless steel vats at a temperature
controlled between 18/20°C.

THE WINE

VARIETALS
Malvasia Fina, Gouveio, Rabigato, Rabigato,
Códega de larinho, Códega de Larinho

AGEING
Noval Fine White is a blend of wines aged in
old wooden and stainless steel vats during 2 to
3 years.

TASTING
It has a yellow golden colour and fruity bouquet. In the mouth it is sweet, fine, unctuous, with a
good balance and good aromatic persistence. It is an excellent Port for informal appetizer. Serve
chilled.

Carlos Agrellos, Technical Director

SERVING
7°C-9°C
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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http://www.quintadonoval.com/
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https://youtube.com/channel/UCFwQyEz3Q8v18NpHpViNALg
https://linkedin.com/company/axa-millesimes/mycompany/
https://vincod.com/UM19XE/qrpdf

