
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. Lightly cloudy

white stone fruit aroma, gun powder and some pastry

It has volume, with a texture reminiscent of the 
amphoarae where it fermented and aged. Deep 
and saline

Pairs well with mussels and limpets, cooked fish 
dishes, Italian pastas or aged cheeses

ANALYTICAL CONTROL

Alcohol

Acidity 

pH 

Total sugar 

11,5% vol

5.4g/L

3,4

>0,6G/L

Grape Variety

Soil

Climate

Cultivation method

Average Production 

Winemaking process 

Quantity produced 

Negra Mole

Limestone clay

Mediterranean with Atlantic influence

Driving to the top with spur pruning

5.500Kg/ha

MANUAL HARVEST FOR 15 KG BOXES, GRAPE SELECTION AND FERMENTATION 
FOR 32 DAYS AT 16ºC FOLLOWED BY MACERATION FOR 1 MONTH. AGEING IN 
750 LITRE TERRACOTTA AMPHORAE FOR 7 MONTHS.

926 bottles

White WINE · 2021
NEGRA MOLE


