
QUINTA DA LAPA WHITE SAUVIGNON BLANC 2021

100% SAUVIGNON BLANC

FERMENTATION IN STAINLESS STEEL 
VATS WITH TEMPERATURE CONTROL.

COMPLEX, FRESH  AROMAS WITH HINTS 
OF GREEN APPLES AND NECTARINES. 
FRESH MOUTHFEEL OF WELL DEFINED 
FRUIT WITH LIGHT HERBACEOUS NOTES. 
GOOD ACIDITY AND PERSISTENCE.

ALC. 13,5 % vol
TOTAL ACIDITY: 5,75 g/l    
pH: 3,78   
RESIDUAL SUGAR: 4,2 g/l    
LOT: 235

AWARDS: 
GOLD MEDAL - MUNDUS VINI 2018 
87 POINTS - WINE ENTHUSIAST 


