
MY ROOTS
The grapes are carefully pressed at low pressure, followed by alcoholic 
fermentation at controlled temperatures between 16 and 18°C. After 

fermentation, the wine goes through ageing in a stainless steel tank during 
which the fine lees in suspension are maintained. Before bottling, the wine is 

filtered and cold stabilized.

USA : TRI-VIN IMPORTS TEL 1 800 551 VINO (8466) tri-vin.com - info@tri-vin.com
EUROPE & REST OF THE WORLD : WINEFORCES TEL +33 2 976 111 62 wineforces.com info@wineforces.com

EUROPEAN DISTRIBUTION  PARTNER & PLATFORM : DELTA WINES BV NETHERLANDS

APPELLATION
Vinho Verde

MY ANALYSIS
Alcohol: 10.5%

Total Acidity: 6.9g/L
Residual Sugar: 6.3g/L

Animal Type
Donkey

Ethnicity
Loureiro and Alvarinho

>>>>>>>>>>>>>>>>>>>> Serve: 10°C - 53°F <<<<<<<<<<<<<<<<<<<<

Nationality
Portugal

IDENTITY CARD
TUSSOCK  JUMPER  REPUBLIC VINHO VERDE

Place of Birth
Minho

Distinctive Features
Floral aromas with 
tropical notes
Refreshing and fruity
Long persistent 
after-taste

Best Matches
Aperitif
White meats such as 
chicken and turkey
Asian cuisine

Code EAN / ITF Bottle 75cl: 3760204540173
Code EAN / ITF Case 6 x 75 cl: 37602045401732
Code UPC Bottle 75 cl: 763955650002
Code UPC Case 12 x 75 cl: 76395565000200

Number of bottles per case

EUR 80x120 cmVMF 100x120 cm

12 6

33.3x25.0x30.2 cm

100x120x135 cm

820 kg918 kg

44

10056

600672Number of bottles per pallet

Weight of pallet

Number of layers per pallet

Number of cases per pallet

Size LxWxH of case

Size LxWxH of pallet

LOGISTICAL DATA

25.0x16.8x30.2 cm

80x120x135 cm


