QUINTA po NOVAL

FINE PORTS SINCE 1715

Noval Lagrima

LE Rl

"Golden yellow colour with an intense and floral bouquet. In the
mouth it is very sweet, rich, creamy and velvety, with a long
and pleasant finish."

Carlos Agrellos, Technical Director

HE T

Malvasia Fina, Gouveio, Rabigato and Cdédega predominating
among the traditional white grape varietals from the
Demarcated Region of the Douro Valley.

RETZ
It ferments with pellicular maceration in closed stainless steel
Y vats with controlled temperature between 18 and 20 degrees.
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ITE PORT
(G
QUINTA DO NOVAL - VINHOS SA- oy
\u\lH)i:MF..\'mz,PukTUGAL 14000 7°C-9°C

www.quintadonoval.com



