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Presenting our second white wine, AZAMOR SELECTED WHITE 2015 is a hand crafted, selected blend of Antão Vaz and Arinto grape varieties. Making it a perfect gastronomic wine to accompany food.  
Tasting notes
AZAMOR SELECTED WHITE 2015 is beautifully balanced wine with delicate fruit aromas and a fresh, mineral palete with a classic french oak lift. Pairing perfectedly with fish and seafood dishes
Harvest

The 2015 growing season marked by a cold dry winter (after lots of rain immediately post-harvest 2014), and benefited from a cool spring and a relatively mild summer.
2015 started on the 24th of August and finished on the 13th September. The consistent, gradual maturation with a longer “hang time” than normal has resulted in beautifully aromatic and complex grapes with perfect acidity and good sugar levels. 

Vinification
Fermentation

Both the Antão Vaz (50%) and Arinto (50%) were hand selected and picked before being transported to the winery. Chilled to 5ºC then pressed in a completely oxygen free press, the spate musts were clarified and decantered to 17ºC. Half way through the fermentation 30% was placed in French Oak Barrels whilst the remainder finished its fermentation in Stainless steel tanks. 
Aging

Azamor white 2015 was left on the lees for six months, both in tank and barrel, to enhance the wines structure and texture.
Blending & Release

After eleven months Azamor 2015 was bended and bottled, before being released in August 2016.
Percentage of varieties 



Technical data

50% Antão Vaz




12,5% Alcohol
50% Arinto 




6,3g/l Total Acidity







3.44 pH
Contact
AZAMOR Boutique Wines, Herdade do Zambujal, 7160-101 Vila Viçosa, PortugalTel: +351 21 155 0748, Fax: +351 21 395 0493, info@azamor.com, www.azamor.com
