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GÉNESE BRUT NATURE
Technical Sheet Mountain Terroir

Génese Brut Nature reveals the extraordinary potential of the Alvarinho grape variety in
crafting sparkling wines of remarkable elegance, intensity, and precision. It is the pure
expression of a terroir and of the pioneering vision of Luís Cerdeira, who, in 1995, created
the first Alvarinho sparkling wine in Portugal.

Today, this vision lives on through VINEVINU, bringing together the experience of
Luís Cerdeira with the knowledge and dedication of Manuel Cerdeira, who deepened his
studies in oenology in the south of England, where he further developed his passion for
the art of sparkling winemaking—a family legacy transformed into innovation and precision.

Génese Brut Nature is a celebration of Alvarinho: vibrant, complex, and fresh, where
minerality and finesse meet in perfect harmony.
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WINE PROFILE

Valley protected by mountains with low maritime
influence. High-altitude vineyards with hot, dry
summers and cold winters. The diurnal range is high
during ripening, with hot days and cool nights.
Maturation is slow in these high-altitude vineyards,
preserving elegance and acidity.

Granite, low in clay and sandy. The soil is poor and
acidic, shaping the wines with a high-acid profile.

It has a medium-intensity yellow color, a deep and
complex aroma, and a fresh, vertical and persistent
flavour. It also boasts excellent aging potential.

REGION Region of Vinhos Verdes - Monção and Melgaço
VARIETIES Alvarinho
ALCOHOL 12%vol.
TOTAL ACIDITY (g/dm) 6.5
RESIDUAL SUGAR Brut Nature
pH 3.20
VOLATILI ACIDITY (g/dm) 0.41
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