
GRAPE VARIETIES
Trincadeira, Aragonez and Alicante 
Bouschet.

VINIFICATION AND AGING
The grapes, after a maceration at low 
temperature (10/12ºC), ferment in 
stainless steel conical tanks.

After malolactic fermentation, aging 
takes place in new and used French oak 
barrels for a period of 12 months, until 
bottling.

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
Notes of ripe plums, spices, mint, green 
coffee and toast.

Structured, fresh, with long and velvety 
tannins, it expresses the excellence of 
our terroir.

13%
5.9 g/dm3
3.47

1.340 kg
5600813190384
15600813190381
6
510
8.040 kg
0.016
17
5
85
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