SUSANA ESTEBAN

FOUDRE 2024
White Alentejo DOC Wine

Foudre 2024 comes from an exceptional 80-year-old vineyard
located in Serra de Sdo 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.

VARIETIES

Traditional Varieties from Serra de Sao Mamede.

HARVEST
By hand in 20 Kg boxes with a rigorous selection

before entering the winery.

BOTTLING
March 2026

PRODUCTION
1350 Bottles and 54 Magnum

ALCOHOL
12,5%

TOTAL ACIDITY
4,7

pH
3,11

TASTING NOTE

On the nose it impresses from the first moment because

EOUDRE

VINHAS VELHAS -SERRA DE SAC MAMEDE

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
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broad, deep and mineral.





