
Buying Guide 2016
�e Best of 10$ or less

Awards

Aveleda Vinho Verde in the world of AVELEDA
A family-owned Portuguese brand that has been creating high-quality wines from the 

Vinho Verde Wine Region since its foundation in 1870. With almost 2 centuries of 
tradition, Aveleda is the biggest and most important exporter of wines in Portugal with 

35% of market share. 

Made from the main indigenous grapes of the Vinho Verde Wine Region, Aveleda Vinho 
Verde is the most authentic expression of this Region. Fresh, mineral and extremely 
vivacious, this wine is extremely versatile, a perfect pairing for any moment or meal.

Quality Wines from VINHO VERDE WINE REGION
• Vinho Verde is Portugal’s largest wine DOC region;
• A Region famous for producing elegant, fresh, fruity, lower-alcohol wines;
• Vinho Verde region represents 16% market share in wine export in terms of value;
• Vinho Verde produces an unique wine pro�le in the world, a result of: indigenous grape 
varieties, cooler climates, maritime in�uence and soils (granit and sand);

Aveleda Vinho Verde in ESSENCE
• Extremely versatile wine.
• A unique blend of the most emblematic varieties in the Vinho Verde Wine Region;
• Re�ects to perfection the character of the Vinho Verde Wine Region: elegant, 
vivacious and deliciously authentic; 



Tasting Notes

With a luminous citrus colour, this wine is young 
and balanced, with a crisp and delicate bouquet 
marked by notes of green apple and lime. �e 

penetrating minerality and vibrant hints of fresh 
fruit make it an extremely versatile wine that will 

delight the palate.

Other wines in our premium range from the Vinho Verde Demarcated Region

CLASSIC RANGE RESERVE RANGEVARIETAL RANGE

AVELEDA BRAND PORTFOLIO

Technical Specification

Region: Vinho Verde
Country: Portugal

Grape Varieties: Loureiro, 
Trajadura, Arinto, Azal

Vintage: 2017
Sugar: 15 g/l

Alcohol Vol.: 9.5% Vol.

Food Pairings

Appetizers: 
Cod�sh cakes

Mains: 
Chicken curry

Ready to go: 
Fish tacos

Serving Suggestions

Temperature between
8º and 10Cº

Can be aged up to 
3 years


