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FILIPE PALHOÇA
VERDELHO 2022

WHITE WINE - REGIONAL PENÍNSULA DE SETÚBAL 

This white wine produced from the Chardonnay
grape variety (100%), presents itself as an fresh and
elegant wine with a very presents acidity.

Cristalline appearance, citrus yellow color. Ideal with
white meats, grilled fish and seafood.

Serve at temperature between 10º - 12ºC.

Period Maximum Holds: 4 years is advised.

Verdelho (100%)

Harvest in late August
Fermentated in stainless steel tanks with controlled 
temperature of 14º-15ºC.

Jaime Quendera

Alcohol: 13%

Total Acidity: 4,27 g/l

pH:  3,47

Total Sugars: 0,7g/L

750ml Bottle EAN: 5607528321027

ITF: 15607528321027

240 x 155 x 335 (mm) 96 boxes  |  1200 x 800 x 1500 (mm) |  795kg
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