
BORGES QUINTA DE SÃO 
SIMÃO DA AGUIEIRA 
ENCRUZADO 
DÃO WHITE 2024

Characteristics

Origin
 Region: Dão Demarcated region.
Soil: granitic/Sandy.
Vine Training Method: Simple cordon ascendant.
Average Vine Age: 30 years.
Average Production: 40 hl/ha.
Grape Varieties: Encruzado (100%).

VinificatiOn PrOcESS / MaturatiOn
upon arrival at the winery, the grapes are refrigerated and taken to the press, where they 
undergo a very gentle pressing and only the first must is used. This is followed by the clarification 
of the must, to separate the solid parts. Fermentation begins at a controlled temperature 
between 16º and 17ºC for about 10 days. After the end of alcoholic fermentation, the wine ages 
on fine lees for 3 months.

BOttling
Carried out in inert atmosphere with total deoxygenating of bottles.

OrganOlEPtic anD analytical charactEriSticS
Alcohol Content: 13% vol.
Total Acidity: 5.9 g tart. ac./l.
Residual Sugar:  1 g/l. 
Appearance: Clear colour with greenish reflections.
 Aroma: This wine features a clean, youthful, and complex aroma, with floral hints of orange 
blossom and delicate notes of bergamot orange and grapefruit. Its exuberant aromatic 
complexity also includes a fresh, mineral touch. it stands out for its unique and distinctive 
freshness, offering an engaging olfactory experience.
 Taste: On the palate, it combines the vibrant acidity and freshness typical of Dão, offering an 
engaging, well-balanced flavor with excellent volume. It stands out for its smoothness and 
remarkable balance, with a very persistent taste that culminates in a long, fresh, and crisp 
finish.

SErVing
Recommended serving temperature: 8 to 10 °c.
 Serving Suggestions: Perfect for pairing with fish dishes, cold cuts, white meats, pasta dishes, 
and risotto. 

PrODuct unit/BOx WEight PEr caSE (kg) VOluME (Wxlxh)

Borges Quinta de São Simão 
da Aguieira Encruzado 750 ml 6 8.7 296 x 257 x 186 mm

Borges Quinta de São Simão 
da Aguieira Encruzado 1,5 l 6 14,2

345 x 229 x 360 mm

ingredients and  
nutritional information:

100 ml : E = 316 kJ / 76 kcal
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