
ARVAD means refuge and was the name originally given over 2,500 years ago by the 

Phoenician people to the Arade River. Stretching along the left bank of this river, the vine 

takes root in the hillside oriented to the north with a privileged view over Silves.

ORGANOLEPTIC CHARACTERIZATION

Visual appearance 

Scent 

Tasting notes 

Goes with

Greenish yellow.

With an elegant and subtil citrus fruit character
along with a vibrant minerality, reflects the
strength of a unique terroir.

great freshness and minerality, together with
smooth and volume. long and persistant palate.

perfect blend with starters, shellfish, fish dishes,
some white meats, cheese and apple pie.

2023
WHITE WINE

ANALYTICAL CONTROL

Alcohol

Acidity 

pH 

Total sugar 

12,5% vol

5,8 g/L

3,3

<0,6 g/L

Grape Variety

Soil

Climate

Cultivation method

Average Production 

Winemaking process 

Quantity produced 

Alvarinho, Arinto and Sauvignon Blanc

Limestone clay

Mediterranean with Atlantic influence

Driving to the top with spur pruning

5.600 Kg/ha

Manual harvest, partly fermented in stainless steel, 2% in used 
French oak barrels. 5 month’s ageing with fine lees before bottling.

41.253 bottles


