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The Fora da Lei (Outlaw) range is produced from traditional Douro Valley
grape varieties grown on our own estates, located at Santa Marta de

Penaguido (Baixo Corgo sub-region of the Douro Valley).

Wine: Fora da Lei (The Outlaw)

Style: Douro DOC White (Orange Wine) - Reserve

Year: 2023

Soil: Schist

Grape Varieties: Viosinho and Arinto.

Winemaking: The grapes were harvested by hand and transported in small
20kg boxes to the winery. After an initial selection, the grapes were
completely destemmed. Fermentation took place for two weeks in
traditional "lagar", were then we're treaded by foot and post-fermentation
skin maceration.

Ageing/Bottling: The wine has been aged in used French oak barrels for 9
months. The final batch underwent slight filtration before bottling in June
2024.

Tasting notes: Golden colour, complex nose with aromas of dried fruit. The
touch of wood gives it structure, elegance and balance. Good volume in the
mouth with a long finish.

Food pairing suggestion and serving: Goes well with white meats and
richer fish dishes such as octopus and cod. Serve between 102 and 129 C.
Analysis:

Alcohol: 13,5 % v/v

PH: 3,51

Volatile Acidity: 0,72 g/dm?3

Total acidity: 8,26 g/dm?

Total Sugar: 1,0 g/dm?3

Oenology: Vasco Valente Lopes

Producer: José Artur Matos

Contacts:

Phone: +351 939 014 746

Email: info@foradalei.pt

Santa Marta de Penaguido - Douro - Portugal

Visit our website.
We have “Wine with stories within”.

https://www.foradalei.pt/en



