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 Outeiros Altos – Talha white wine - DOC Alentejo (Protected Designation of Origin) 
Organic wine / Vegan wine / Natural wine 
Sativa – PT-BIO-03 / Suissveg 

Skin macerated, natural fermented “Orange” style white wine, in old clay “amphora”, heir of 
2000 years of Tradition. 
WHITE TALHA WINE 

Naturally…Alentejo! 
2017 
White 

Portugal, Alentejo, Borba subregion 
Monte da Tapada Nova, Estremoz, Alentejo 
Antão Vaz e Arinto (Portuguese native grapes) 

0,5 ha 
Schists with quartz intrusions 
Handcrafted limited edition of 600 bottles. 

In the glass, it is truly an old-fashioned Talha white wine with its dark yellow amber 
color.  
In the nose, its complexity makes you travel in time to experience the Talha white 

wines drunk fifty years ago or more in Alentejo, without the fruity notes that can be 
obtained with the modern Oenology, but with a strong identity, proper of the type of 
vinification in clay.  

On the palate it shows, once again, its noble rusticity, where it emphasize the beautiful 
acidity, some astringency and body more than enough to pair with any traditional 
Alentejo dish.  

With just 12%, alcohol volume, like the wines of the past, could well be a second-
century wine, exported to the Empire capital and enjoyed by the upper classes. 
It was made with total respect for the most traditional winemaking technique of 

Alentejo and, therefore, does not aim to satisfy the "markets" or follow the trends of 
the moment. 
10 - 14 ºC 
Hand-picked grapes, in 20 kg boxes. 
Complete vinification process in old clay pots - TALHAS. Skin contact and maceration until 
late November of 2017. 

EU-P067001  
Suitable for vegans/vegetarians (no animal-derived fining agents used). 
Unfiltered wine. 

 
 

 
 

 

  
ANALYTICAL 
DATA 
 
Álcool: 12% 
Ph: 3,7 
Acidez Total: 5,6 
 

 

  
LOGISTICS INFO 
 
Estate bottled in  
July 16th 2018 
 
100% natural cork 
 
Bottle: 750 ml.  
 
EAN Uni: 5600269268132 

 

  
 
Quantity bottle/box: 
 6 x 750 ml  
 
Box dimensions: 
305 x 235 x 160 mm 
 
Box gross weight (Kg):  :  
 7.32 Kg  
 
EAN SCC Caixa:  
15600269268078 

  
 
Quantity box/ pallet:  
110 box/660 bottles 
 
Pallet weight (Kg):  
 835 kg 
 
Pallet dimensions 
(europallet):  
1.20*0.80*1.90 height 

 

mailto:info@herdadedosouteirosaltos.pt


 

 

TM. +351 966250063 
info@herdadedosouteirosaltos.pt 
www.facebook.com\herdadeouteirosaltos 
www.herdadedosouteirosaltos.pt 

Produzido e engarrafado na propriedade por, 
HERDADE DOS OUTEIROS ALTOS, LDA. 
Monte da Tapada Nova, C. P. nº 11, Sta Maria, 
7100-123 Estremoz, Portugal 

 

 

mailto:info@herdadedosouteirosaltos.pt

