
FOUDRE 2024
W h i t e  A l e n t e j o  D O C  W i n e

Foudre 2024 comes from an exceptional 80-year-old vineyard 

located in Serra de São Mamede, 700 meters above sea level. It 

was vinified in a 1961 foudre from Alsace with 1150 liters of 

capacity where it aged for 16 months.

VARIET IES

Traditional Varieties from Serra de São Mamede.

HARVEST

By hand in 20 Kg boxes with a rigorous selection 

before entering the winery.

BOTTL ING
March 2026

P R O D U C T I O N
1350 Bottles and 54 Magnum

A L C O H O L  

12,5%

T O T A L  A C I D I T Y

4,7

p H

3,11

T A S T I N G  N O T E

On the nose it impresses from the first moment because 

of its intensity and peculiarity. This result become from 

the combination between the aroma of Serra vineyards 

and the hue of Foudre which gives it a unique 

complexity that is transmitted in the mouth where it is 

broad, deep and mineral. w
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