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

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

Wine: Fora da Lei (The Outlaw)

Style: Douro . DOC . White Wine

Year: 2023

Soil: Schist

Grape Varieties: Viosinho e Arinto.

Winemaking: The grapes were hand-picked and transported in small boxes
of 20kg to the winery. They were sorted, destemmed and gently crushed.
The fermentation occured during 2 weeks in stainless steel vats at controlled
temperature without skin contact.

Ageing/Bottling: The wine was stabilized in stainless steel vats at controlled
temperature, with minimal contact with oxygen. The wine was slightly
filtered before bottling, in June 2024.

Tasting notes: Presents a bright citric colour; light and refreshing aroma; has a
good volume and acidity which confers a long finish.

Food pairing suggestion and serving: Fora da Lei (The Outlaw) White 2023
is delicious when served around 8-109C, with fish dishes, canned fish, white
meats and tapas.

Analysis:

Alcohol: 13,5 % v/v

PH: 3,20

Volatile Acidity: 0,5 g/dm3

Total acidity: 7,2 g/dm3

Total Sugar: 1,0 g/dm3

Oenology: Vasco Valente Lopes

Producer: José Artur Martins 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



