
Producer: Lua Cheia - Saven, Lda

Winemaker: Francisco Baptista

Varieties: Loureiro (100%)

Vintage: 2022

Winemaking process: The grapes are destemmed, followed by
pneumatic pressing and extended maceration at controlled
temperature.

Soil and weather: Granitic origin. Very wet.

Colour: Citrus.

Aroma: Aromatic intensity, with citric notes of white fruit

Taste: Well structured and balanced with the acidity, refined and
fresh with balanced acidity. Long lingering finish

Gastronomy: Pairs well with fish and white meat.

Alcohol: 11% alc/vol

Residual sugar: 5.2 g/l

Total acidity: 7.1 g/l

pH: 3.20

Maria Bonita

Loureiro

Doc Vinho Verde

Awards

Vintage 2021

. 87 points/Best Buy - Wine Enthusiast, January 2023

Vintage 2020

. 87 points/Best Buy - Wine Enthusiast, March 2022

Vintage 2019

. 88 points/Best Buy - Wine Enthusiast, June/July 2020


