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WI NE CONSULTANT
Alberto  Antonini

ANALYSES
Alcohol  
12 ,5%

Acidi ty
5,66g/L

Sulphites
6 1<SO2<90mg/L
biologic/organic  standards  < 150 mg/L
demeter  standards  <90 mg/L

Produced in selected areas of the 

distinguished Solar Terra Brum 

vineyards on Pico Island, a UNESCO 

World Heritage site. Solar Terra Brum's 

history dates back to 1796, when its first 

owner, Morgado José Francisco da Terra 

Brum, began to intensively cultivate his 

land for wine production.

VINIFICATION
Selective manual harvest in 15 kg baskets, gentle 

vertical pressing. This wine is fermented in 

cooled egg-shaped cement vats with indigenous 

yeasts at a controlled temperature. Matured on 

the lees for 12 months.

SERVING SUGGESTIONS
Excellent as an aperitif and delicious as 

complement of seafood and fish dishes

TASTING NOTES
Balance with marked salty minerality, dry, great 

texture, with a explosive aftertaste.

Terra Brum
D O Pico  Reserva 2023

Wh i t e  w i n e

ORIGI N
Pico  Is land

Azores ,  Portugal

GRAPE VARI ETI ES 
Arinto-dos-Açores

  Verdelho
Terrantez-do-Pico

HARVEST TYPE
Manual  Harvest

SOI L
Lava Flow

CLIMATE
Atlant ic

VI NEYARD DETAI LS
70 to  90 year  o ld  v ines  

4  hectares
1 /2  tons  per  hectare

PRODUCTION
3.300 bott les


