
 

 

 

 

“Ameal – Loureiro Clássico”  

Technical Data  

I. Viticultural Background  
1. Region of production - Sub-region of Lima 
2. Soil geology - Granitic in origin, deep, little organic material and has a slightly acidic reaction. 
3. South - facing, gentle slope, 12 ha - 100% Loureiro. 
4. Training of the vines and growing procedures: 
    a) A simple stretch of ascending land with frequent procedures performed during the whole  
        ripening period. Pruning of shoots, training the vines, mechanized trimming and leaf-  
        stripping - These operations increase the potential of the Loureiro grape variety, in terms of  
        the probable alcohol level and the enhancement of its aromas. 
5. Grape picking - Exclusively carried out in 20kg cases and done in two waves. The first is to  
    get rid of unhealthy and unripe bunches. 
6. Organic grapes production.  
 
II. Vinification  
1. Pressing of whole grapes in a pneumatic press. 
2. Elimination of must from the final squeezes. 
3. Cold decanting of the must for 48 hours (to eliminate dregs). 
4. Fermentation at low temperature 10 - 15°C for between 12 and 15 days. 
5. Matured for between 3 and 6 months in a stainless-steel wine vat at controlled temperature. 
 
IV. Bottling 
1. Fining the wine approximately 15 days before bottling. Submit to a first filtration and when  
    bottling is filtered again with inert gas protection in order to prevent any oxidation. 
 
IV. Differentiating Characteristics 
1. This is a very low yield Loureiro wine. 
2. Produced in the Lima Valley region – Nogueira where the Loureiro grape variety is at its most  
    in the aromatic and tasty expression (terroir).  
3. A delicate and fresh wine, with a great emphasis on its fruity and floral nose. 
4. Excellent as an aperitif and a good accompaniment to meals. Excellent with oriental cuisine like sushi. 
5. Wine with an excellent acidity balance. 
6. A new experience and alternative to others grapes varieties widely available. 
 
V. Tasting Notes  
1. Clear and light colored. The wine possesses a good combination and balance of floral and  
    fruity aromas, typical of well-ripened grapes from the Loureiro variety. It has an excellent  
    body, a smooth, yet slightly crisp taste, a fruity palate and a persistent length. 
2. Very aromatic, and fantastic minerality with an excellent freshness. No oak is use on   
    this wine.  
3. Do not taste it very cold, around 10ºCelsius will be good. 
 
VI. Production 
Approx.: Bottles: 50.000 / year. 
              Grapes: 5 tons / hectare. 
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