
                                                                             

FAVILLA

MOSCATEL DO DOURO

TASTING NOTES | TECHNICAL AND LOGISTIC

The Douro River Valley is one of the most stunning landscapes in
the world, declared UNESCO World Heritage Site. It is the oldest
region D.O.C. which originated in Roman times A.C. .. The Micro
Climate Mediterranean / Continental as well as the schist soils
provide absolutely unique conditions that make its Port wine is a
world reference. Table wines are also notable, with the Portuguese
vivicolas regions that have the most award-winning wines with high
notes of global benchmarks such as the Wine Spectator.

The Douro Moscatel wine is made from the muscat grape variety
Galician, within the Douro Region, in areas with altitudes between
550-650 meters.

TASTING NOTES

VARIETY 100% Moscatel Galego

VINIFICATION Total destemming, extended skin 
maceration and fermentation 
controlled at 22-23 ° 
C.Posteriormente stops the 
fermentation and is added wine 
brandy in order to increase the 
alcohol content and ensuring a 
high level of residual sugar.

APPEARANCE Clear

COLOR Golden

AROMA Aroma typical of the variety, floral 
notes, orange and honey.

FLAVOR An excellent aperitif. Sweet and 
intense flavor.

TECHNICAL INFORMATION

ALCOHOLIC VOLUME% 17

TOTAL ACIDITY 4,2

VOLATILE ACIDITY CORRECTED 0,22

DIOXIDE SULPHUR DIOXIDE FREE 35

DIOXIDE TOTAL SULPHUR DIOXIDE 90

SUGARS REDUCED 140



LOGISTIC INFORMATION

6 X 75 CL

BOX 
DIMENSIONS

22 X 15 X 32.5 CM

BOX GROSS 
WEIGHT

7,2 KG

BOXES FOR 
EUROPALLET
(1,20 X 0,80)

100 BOXES

COD EAN BOTTLE 75 CL. 5600202946196

50x6 CL

TRAY 
DIMENSIONS

39,5 X 20 X 10,5 CM

TRAY GROSS 
WEIGHT

5,5 KG

TRAYS FOR 
PALLET

120

COD EAN 50 UNITS TRAY 65600202946792

4x200 CL

CARBOY 
DIMENSIONS

CARBOY GROSS 
WEIGHT

11 KG

CARBOY FOR 
EUROPALLET
(1,20 X 0,80)

30

COD EAN
CARBOY
200 CL

5600202947315


