
GRAPE VARIETIES
Tinta Grossa

VINIFICATION AND AGING
Total destemming without crushing, 
fermented in stainless steel tanks at 
25ºC.

Matured in used French oak barrels for 
18 months and aged in the bottle for 2 
years.

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
Garnet-colored wine, aroma of exotic 
woods (ebony, sandalwood), ripe 
berries, and spice.

Smooth, with marked acidity, elegant. 
Long and striking finish.

14.5% vol.
6.1 g/dm3
3.53

1.450 kg
5600813190469
85600813190465
3
264
4.350 kg
0.007
11
8
88
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