
Borba 
Alentejo 
Portugal 

A.O.C.
Alentejo

Chalky-clay
Óscar 
Gato

- Arinto
- Alvarinho

- Aperitif Best served at
6 - 8ºC

- Consumed 
after bottling 
or it can age 
for another 

2 years

Fresh tropical fruit and slightly jellied yellow fruit aroma.

Velvety flavour, balanced with a lingering taste of fresh citrus fruit.
An aromatic and flavourful wine that has unctuousness and lasting harmony.

Alcohol content: 12,5 % Vol. - Total Acidity: 6,50 g/L - pH: 3.17
Total SO2: < 120 mg/L - Contains sulfites

Cases of 3 bottles x 0,75 L 
  

Montes Claros Espumante
Brut Sparkling Wine 0,75L   5602154801400  

Montes Claros Espumante
Brut Sparkling Wine Cases of 3 x 0,75L  35602154801401  

Recommendations for Transport and Storage
In order to avoid any changes in the organoleptic and physical-chemical characteristics of the wine it 
should be transported and stored in good environmental conditions, especially concerning temperature 
(10 – 18ºC) and relative humidity (50 – 80%).

WHITE BRUT 2019

This sparkling wine, 2019-vintage Montes Claros, was made using selected 
grapes from the vines of Adega members, and underwent prolonged ageing. 
The harvest took place in the morning, and after fully destemming and 
crushing the grapes, the process continued with pressing, cold settling and 
alcoholic fermentation at a controlled temperature. With bottling and 
ageing in the cellar, the wine’s second fermentation is by the traditional 
method. After the second fermentation and a prolonged ageing of 18
months, the wine is disgorged.

When it is disgorged, we leave some of the “encapsulated yeast” in the 
bottle. This yeast will have a positive effect on the sensory quality of the 
wine until the day it is consumed, creating greater aromatic complexity, 
more unctuousness and more balanced taste.

- Bottling: June 2020
- Dégorgement: December 2021
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Consumption of Wine in Moderation

18+


