
Colour
Pale yellow

Scent
Quite lemony, also hints of peach, white plum and floral notes, all very pure and fresh

Taste
Fruity and joyful, bright and young, crispy and fresh. A subtle citrus zest bitterness 
provides character and a lingering and refreshing finish

Vinification
Total de-stem, gentle and delicate pneumatic pressing in an inert atmosphere, followed 
by fermentation in stainless steel vats for 3 weeks at a low temperature (13°C)

Ageing
For 2 months in the bottle

Pairing Suggestions
Excellent as aperitif or to accompany a variety of appetizers, light salads, steam boiled 
seafood and grilled white fish

Serving Temperature
8ºC

Observations
Keep the bottle in a cool and dry place to preserve its characteristics

Winemaker
Paulo Nunes

Appellation
D.O.C.

Region | Subregion
Douro | Baixo Corgo

Grape Varieties
Arinto (20%), Gouveio (40%) and 
Viosinho (40%)

Total Production
50.000 Bottles 

Analytical Parameters

Alcohol
12,5% Vol.

pH
3,66

Total Acidity
4,6 g/L

Total Sugar
2,8 g/L

Rede Colheita Branco
2021

Type
White

Vintage
2021

Designation
COLHEITA

Awards

Quinta da Rede Sociedade Agrícola, Lda. | Santa Cristina, 5040-308 MESÃO FRIO | Tlf. (+351) 254 892 399 – Tlm. (+351) 917 502 049 | info@quintadarede.pt 
www.quintadarede.pt


