
PROFILE

Located in the Lower Alentejo region in the southern half of Portugal, between 
Vidigueira and Cuba, lies the estate of Herdade do Rocim. Catarina Vieira 
has been in charge of the development of the estate and she believes that 
Alentejo has the unique conditions required to produce world-class wines. 
Joining her as General Manager of the estate is Pedro Ribiero. He contributes 
to the winemaking decisions, as well as running the sales and business affairs 
of the estate. Since purchasing the estate, Caterina and Pedro have invested 
greatly in the land by completely regenerating the vineyards and building a 
new state of the art winery. They believe that Rocim has great potential for 
producing high quality wines with worldwide recognition and have created a 
project that gives value not only to Alentejo, but to Portugal as a whole.

‘Goivo’ translates to happiness in ancient Portuguese.

SPECIFICATIONS 
Wine: Goivo Vinho Verde

Varietals: Lourejo, Trajadura, Arinto

Appellation: Vinho Verde DOC

Soil: Granitic Soil

Harvest: Manual

Agricultural Method: Organic, 
vegan

Vinifi cation: Gentle pressing. 
Fermentation in stainless steel tanks 
with temperature control, between 12 
and 14°C for 2-3 weeks, traditional 
method of cool stabilization and 
bottling.

Tasting Note:   Bright lime along with 
some slightly rounder notes of peach 
as well as a light minerality. Drink as 
an aperitif on the hottest of summer 
days.

Alcohol:   9.5%

Residual Sugar:  15 g/l

Acidity:   7 g/l

vegan
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