
GRAPE VARIETIES
A blend of several red grape varieties, 
from the old Vidigueira vineyards, 
vinified according to secular techniques, 
in clay pots.

VINIFICATION AND AGING
This wine aged for 24 months in old 600 
liter barrels in order to acquire elegance, 
but without losing its identity. A long 
bottle age ensures its balance and 
harmony.

ANALYTICAL DATA
Alcohol Content
Total Acidity
PH

LOGISTICS DATA
Bottle Weight (Kg)
EAN
ITF
No. Bottles/Box
No. Bottles/Pallet
Box Weight (Kg)
Box volume (m3)
No. Box/row
Number of rows
Boxes/Pallet

TASTING NOTE
Ripe fruit profile, rusticity, clay notes, 
and complexity.

Fresh, structured and long
and challenging profile.

14.5%
6.3 g/dm3
3.44

1.280 kg
5600813190438
85600813190434
3
240
3.840 kg
0.006
8
10
80
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