PALATO

do Céa DOURO SUPERIOR - PORTUGAL

WHITE

Palato do Coa Colheita Branco

2025

VINTAGE GRAPE VARIETIES

2025 - 0.75 L botile Rabigato - Viosinho - Cédega do
Larinho

ALCOHOL TOTAL ACIDITY

12.5 % 6.0 g/L (tartaric acid)

RESIDUAL SUGAR ENERGY

<1g/L 305 k) / 73 kcal per 100 ml

SERVING CELLARING

7-10 °C Develops over the next 4 years

PRODUCTION
35,000 bottles

EAN
0.75 L 5600747799202

INGREDIENTS

PALAToe @ 4 : 2 Grapes, Preservative / Antioxidant: SULPHITES, Acidity Regulator: L(+)
DO COA : | tartaric acid, Gas / Packaging gas: Nitrogen

SUB-RECIAQ
DOURO SUPERIOR
VINHO BRANCO / WHITE WINE

\

AROMA PALATE

Stone fruit - mineral Elegant - fresh - stone fruit

FINISH FOOD PAIRING

Very fresh and balanced Aperitif, fish, seafood and white meats

geral@palatodocoa.pt
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