
GRAPE VARIETIES
Trincadeira. 

VINIFICATION AND AGING
Careful selection of the best grapes 
from this variety. Fermentation in a 
mill at 27ºC. Malolactic in barrels and 
aged for 24 months in French oak 
barrels.

Bottling in 2020 and long bottle aging, 
before being placed on the market.

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. of Boxes/row
Number of rows
Boxes/Pallet

TASTING NOTE
Granada, a bouquet involving spices in 
jam, wild fruits mixed with tobacco, toast 
and dark chocolate.

In the mouth it is elegant, fresh, with a 
finish that reveals the enormous 
potential of this variety.

15% Vol. 
6,5 g/dm3 
3,39 

1.380 kg
5600813190414 
85600813190410
3 
288 
4.140 kg
0.007
8 
12 
96

TRINCADEIRA
D.O.C. ALENTEJO - VIDIGUEIRA 
RED 2017




