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VINHO REGIONAL LISBOA

Vinho Branco
Produzido a par tir das castas brancas Fernão Pires, Malvasia e 
Seara Nova, pelo processo tradicional de “bica aber ta” com 
controlo de temperatura a 17 °C. Na prova apresenta-se com uma 
cor citrina, aroma envolvente a frutos verdes e de gosto fresco, 
persistente e ligeiramente doce. Deve ser servido entre os 6 °C e 
os 8 °C a acompanhar pratos de marisco, peixe e saladas.

White Wine
Produced from the white varieties of Fernão Pires, Malvasia and 
Seara Nova, through the traditional “bica aber ta”process (grape 
skins have no contact with the must during fermentatioin) at a 
controlled temperature of 17 ºC. It features a citrine colour, an 
enveloping flavour of green fruits, a fresh taste, a persistent 
finishand is slightlysweet. Ideally served from 6 ºC to 8 ºC with 
shellfish, fish or salad dishes.


