FIOAFIO

Fio a Fio Vinho
Verde White 2024

PRODUCT DESCRIPTION

Fio a Fio (Thread by Thread) is a new
interpretation of a Vinhos Verdes wine. It has
been meticulously crafted by blending
different local grape varieties, terroir, and
winemaking techniques to deliver an elegant
profile that conveys vibrant freshness and
crispness with a juicy finish that lingers. Fio a
Fio is inspired by the artistry of Portuguese
craftsmanship, where the hands of skilled
artisans weave delicate yet resilient threads.

TYPE | Still Wine

COLOUR | White

SUSTAINABLE VITICULTURE | No
CLASSIFICATION | DOC Vinho Verde
REGION | Vinhos Verdes

COUNTRY | Portugal

WINEMAKER | Diogo Sepulveda.

BOTTLER | Sogrape Vinhos, S.A.,
Avintes, Portugal

SHIPPER | Sogrape Vinhos, S.A.

V14266-2024052246437361-D7EA
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TASTING NOTE

Citrine colour with greenish hues. There is a great diversity of aromas on the nose, due to the influence of the
grape varieties from which the blend is made. Highlights include white flowers, tropical fruits such as passion fruit
or pineapple and ripe stoned fruits reminiscent of peaches. On the palate it is very juicy with a very pleasant well-
balanced acidity. A unique experience of freshness, complexity and pure pleasure.

GRAPE VARIETY
Alvarinho (17%); Loureiro (41%); Fernao Pires (42%).

WINEMAKING

The grapes were hand-picked at the right moment of ripeness. In the winery, the grapes undergo 12-48 hours of
pre-fermentation maceration, in order to promote contact with their skins and extract all the aromatic components.
After pressing, fermentation took place in stainless steel tanks at temperatures which never rose above 16°C, to
ensure the preservation of the fruit and freshness. Partial fermentation in oak barrels.

MATURATION
Ageing on the lees with 'batonnage' for 3 months, in stainless steel vats.

SERVE
Serve directly from the original bottle. Recommended temperature: 10°C to 12°C. Drink within 24 hours of
opening.

ENJOY
Ideal for enjoying by the glass. It goes well with salads, fish dishes, pasta and white meats.
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NUTRITIONAL INFORMATION
(TYPICAL VALUES FOR 100 mL)

Alcohol | 9.1 g/100mL
Sugars | 0.8 g/100mL
Calories | 297 kJ/71 kcal
Suitable for vegetarians | Yes
Suitable for vegan | No

ALLERGENS | Contains sulfites.

TECHNICAL DETAILS

Alcohol | 11.5 %vol. =0.5

Total sugars | 8 g/L =1

Total sulphur dioxide | 110 mg/L +20
Total acidity (tartaric acid) | 5.5 g/L 0.5
pHI 3.2 0.2
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Does not contain genetically modified organisms (GMOs), does not contain proteins or DNA from GMOs and not made from GMOs, in conformity with European Regulations (CE) 829/2003 and (CE) 1830/2003.


https://www.wineinmoderation.eu/
https://www.sgs.pt/en/health-safety/quality-health-safety-and-environment/quality/quality-management-systems/iso-9001-certification-quality-management-systems
https://www.sgs.pt/en/health-safety/quality-health-safety-and-environment/environment/environmental-assessment-and-management/iso-14001-2015-environmental-management-systems
https://www.pontoverde.pt/en
https://www.viniportugal.pt/
https://factsheets.sogrape.com/en/pdf/fio-a-fio-vinho-verde-white-2024?type=c
https://sogrape.com/en

