
BARCODE
5600266737501 *Contains Sulphites

SERVICE
Should be served at a temperature of 16/18° C.  

ANALYSIS
Alcohol (%vol) – 14.5 %
Total Acidity (tartaric acid) – 4.8 g/dm3
Volatile Acidity Fixed (acetic acid) – 0.5 g/dm3
Ph – 3.79   /   Sugar – 0.76 g/dm3
Calories/Energy (100ml) – 85 Kcal/353Kj

TASTING NOTES
A vivid and deep color, young and fresh aroma, complex with 
predominance of fruity and floral character, with spicy notes 
conferred by the wood, very discreet and well integrated. It is 
a well-balanced, vibrant, medium-bodied wine with good 
fruit character and intensity. Fine and long finish.
Ageing: 16 month in French oak barrels. Not submitted to 
filtration or stabilization operations, resulting in a normal 
formation of sediment.

VINIFICATION
The grapes are harvested by caste and vineyard plots in boxes 
of 20 kg. After being chosen and fully destemmed they are 
crushed. Then the grapes are forwarded to the fermentation 
vat where they stay at least 5 days to ferment at a temperature 
of 26/27 º C. After this process they su�er a final pressing 
before they are stored in vat.

ORIGIN
This wine was made from the selection of our best Touriga 
Nacional and Touriga Franca vineyard plots, located in Meda 
Region, in the Douro Superior, at about 450 meters high.

GRAPE VARIETIES
60% Touriga Nacional
40% Touriga Franca
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