
QMARROCOS

RESERVE WHITE 2014

Douro

Portugal

Mediterranic

Douro Wine

30% Malvasia Fina 20% Viosinho

50% Fernão Pires 

Rita Sequeira

Soft vinification at lower temperatures in order to 

obtain pleasant fruity wines. Stage of 4 mounths in 

oak barrel with bâtonnage.

Alcohol:12,36% vol.

Sugar: 4,8 g/dm3

Total Acidity: 6,92 g/dm3

PH: 3,01

750ml

The Douro runs full of harmony in this expressive 

white wine from old vines. Here the toasted notes 

go hand in hand with fresh delicate notes of lime 

and green apple. 

Ready for drinking or store. The bottle should be

protected from light and humidity, at a constant

temperature (16-18ºC).

This is the perfect match for cheese, codfish dishes 

and nutty salads.
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