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MONTARIA ALCOHOL REMOVED 
SPARKLING WHITE

Region Soil Elevation Alcohol
Portugal Clay-

limestone soils
50 and 300 m 
above sea level

<0.5%

Vineyard Various

Grape Varieties Fernão Pires, Arinto

Vinification The wine is fermented with selected yeasts, 
clarified and stabilized before gentle 
dealcoholization at temperatures below 
30°C. Recovered aromas are reintegrated, 
and final adjustments are made to balance 
acidity, sweetness, and body before filtration 
and bottling.

Aging Aged on lees in pressurized tanks for a short 
period before dealcoholization

Tasting Notes Fresh and light white sparkling wine with fine, 
persistent bubbles. Offers citrus and green 
apple notes, complemented by a delicate 
floral hint. On the palate, it shows vibrant 
freshness, balance, and a crisp finish.

#466689


