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Classificagédo Classification

Vinho Regional Alentejano Alentejo Regional Wine “Apresenta OB acentiads aroma aftitos

Castas Grape Varieties vermelhos e compotas, sabor redondo
Trincadeira, Castel@o e Alicante Bouschet e aveludado”

Vinificagao Winemaking i :
Ligeira maceracao a frio; fermentacéo tradicional Deep ruby colour, red fruit flavour, and a well

de curtimenta a 26°C; maceracio prolongada durante balanced and strong taste.”
15 a 20 dias. Complete fermentation in stainless steel vats at
26°C; long maceration for 15 to 20 days.

Endlogo Winemaker
Pedro Hipolito

Longevidade Prevista Shelf Time - -
2a3anos 2to 3 years

Analises Analysis

Teor de Alcool 14% vol. Alcohol content 14% vol.
Acidez Total 5,4 g/L Total acidity 5,4 g/L

pH 3,63 pH 363

Servigo Service
Deve ser servido a 18°C, a acompanhar pratos de carne.
It shouid be served at 18°C, accompanying meat dishes.

Conservacao Storage
Garrafas em local arejado e escurg, entre 12 e 13°C e 60%
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Trés castas tipicas alentejanas num vinho
que transporta a nossa regiao.

Deep ruby colour, berry and jammy aroma, round and
velvety on the palate.
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