
www.vicentefaria.com  I  info@vicentefaria.com  I  +351 229 260 067

Alcoholic degree
19,5 %

Category
Port

Aging Period
36 months

Total acidity
3,3 - 4,5 g/l (tartaric acid)

Sugar Content
104 g/l

Color
White

Gloria White

MOD. 009. 02

TECHNOLOGY
Grapes harvested manually, transported in small boxes and later 
selected. Alcoholic fermentation at controlled temperature, with 
pre-fermentative maceration. Developed in oak barrels for 36 months.

www.vicentefaria.com  I  info@vicentefaria.com  I  +351 229 260 067

Gloria White

TECHNOLOGY
Grapes harvested manually, transported in small boxes and later 
selected. Alcoholic fermentation at controlled temperature, with 
pre-fermentative maceration. Developed in oak barrels for 36 months.

LOGISTICS

Capacity: 750ml
Weight of �lled
bottle (kg): 1,276 kg
Bottle EAN:
5601815410012

Units per box: 6 bottles
Dimensions:
0,5 x 23,5 x 16,5 cm
Weight: 7,66 kg.
Card Box EAN: 
5601815410029

Europallet (120 x 80 cm)
Boxes/pallet: 
105 card boxes
Units/pallet: 630 bottles
Dimensions:
120 x 80 x 180 cm
Weight: 826,3 kg

Bottle Box Pallet

Region of Origin
Douro

Country of Origin
Portugal

Classification of Origin
DOC

GRAPE VARIETIES

Viosinho 
Malvasia Fina
Gouveio
Arinto
Cercial
Rabigato

Criteria
Life after Opening:
12 months

Enjoy now, but can 
age up to 20 years.

Consumption

FLAVOR
Young, soft, fruity with 
pleasant sweet notes. 

AROMA
Floral, honey and dried fruits aromas.

ENJOY WITH
It is best served with dried fruit and nuts and varied hors d´oeuvres. 
Also desserts made with either a tropical fruit or ice cream base.


