
AVELEDA ALVARINHO 2022

www.facebook.com/aveleda/ www.instagram.com/aveledawines/www.aveleda.com

VINTAGE 2022
2022 was an excellent year for the Vinho Verde wine region. Our grape production
increased around 50% compared to the previous year. Considering the grapes
purchased and our own production, around 15 thousand tons were processed. After a
very dry year, the precipitation at the end of maturation helped the vines to recover
from water stress. Daily maturation controls allowed us to find the perfect time for
harvest, considering the best aromatic potential of the grapes. The wines should be
very aromatic, citrusy and with an intrinsic minerality. In the palate they are fresh,
persistent and gastronomic.

WINEMAKING PROCESS
A unique varietal from the Alvarinho grape from the Vinho Verde wine region,
providing the balance and character of the queen of Portuguese white varieties. The
night harvest allows the grapes to keep their freshness and aromatic properties. At the
vinification center, the grapes undergo soft pressing at low pressures. The alcoholic
fermentation happens in strictly controlled temperatures, followed by aging in
stainless steel vats and bottling.

TASTING NOTES
Clear appearance, pale lemon-yellow color with golden hints. Aveleda Alvarinho 2021
presents delicate aromas of grapefruit, orange leaf and white flowers. It is a very
balanced and elegant white wine, surprisingly structured and velvety, with delicious
notes of orange peel, pineapple and orange blossom. This wine presents a good acidity
and depth in the mouth.

PAIRINGS
• Structured poultry dishes or dishes 

with rich sauces;

• Fatty fish like tuna or salmon

SERVICE TEMPERATURES

• 10º and 12ºC

SPECIFICATIONS

750 mlBottle capacity

Eurogreen Rhin Light ScrewcapBottle type

ScrewcapClosure

Cardboard box x 12 bottlesPackaging

AveledaProducer

Vinho Verde DOCRegion and Denomination of Origin

PortugalCountry

2022Vintage

100% AlvarinhoGrape Varieties

90% Granit and 10% SchistSoil

12% Vol.Alcohol Volume

6,5 g/lTotal Acidity (Tartaric Acid)

3 g/lResidual Sugar

Up to 10 years after bottlingConservation

Diogo CampilhoHead Winemaker 

Susete RodriguesWinemaker

Valérie LavigneWine Consultant


