
GRAPE VARIETIES
Aragonez and Touriga Nacional.

VINIFICATION AND AGING
Total destemming, gentle crushing, 
automatic pressing. Static clarification of 
must at low temperature.

Fermentation in stainless steel vats in 
cold storage for 20 days. Aged on fine 
lees for 3 months.

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
Beautifully perfumed showing aromas of
raspberries, fresh currants, and some 
ripe strawberries.

The palate is full of freshness, well
balanced with a long and pleasant finish.

13% Vol.
5.9 g/dm3
3.3

1,19 kg
5600813190551
15600813190558
6
630
7,14 kg
0.015
21
5
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