Boeira White Diamond Port

Quinta da Boeira
Portugal - Porto

Light amber color. Citrus aromas with tangerine peel, peach jam and honey. On the palate, it
is full-bodied but elegant with a lingering finish.

Wine Type
Varietals

Age of Vines

Agricultural Practices

Soil type

Vinification

Pairings

Specifications
Fortified/Dessert
Malvasia Fin, Viosinho, Gouveio, C6dega de Larinho
Average 20 years
Sustainable
Schist

Fermentation in stainless steel tank and stopped by adding
spirit and aged in oak barrels for 4-6 years.

Wine

was slightly filtered before bottling.

Boeira White Diamond Port is the perfect companion for a

number of foods including appetizers, lean fish, salads,
pasta or desert like apple pie or créme brulée.

Codes, Weights and Measures

Mage nofA

bund or type

UPC 7 84585 02731 6
Units/Case 6
Unit Size 750 mL
Container bottle
SCC 107 84585 02731 3
Case Weight 26
Cases/Pallet 54
Layers/Pallet 9
ABV 19.50%
SRP ?5502rﬁgL9BL<J)?EI) e
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