
Denomination: Liqueur wine Jeropiga

Region: Blanc de Noirs

Year: N/V

Alcohol Content (%vol): 17

Residual Sugar (g/dm3): 150

Winemakers: Fernando Machado and Henrique Lopes

From the selection of white grapes and using an ancient winemaking
(pout and smothering without beginning of fermentation must), 
following a period of aging in oak barrels.

Tasting Notes:

Aspect: Amber and clear.
Aroma: Caramelized ripe fruit and soft wood notes.
Flavour: Very soft and sweet, with a long and pleasant �nish.

Bottle: Bordalesa Brown 0,75L

Case: 6 bottles
Mesures: 295mmX245mmX165mm

Pallet: Europalete 96 caixas
Mesures: 120cmX80cmX140cm

Poids: 712,2 kg

Poids: 7,2kg

Suggested use: Excellent drink to accompany a dessert, still the company’s 
main typical roasted chestnuts.
Additional information should be served at a temperature between 8 to 
10ºc. 
Use by date: Indeterminate, since stored away from light and heat.

Seja responsável. Beba com moderação.
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