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Descric@o/ Description/ Description:

Foi feito em lagares de granitc com as castas Touriga Franca,
Tinta Roriz, Touriga Nacional, Tinto Cag, Tinta Amarela e Sousdio.
Depois da fermentacto passou |12 meses em barricas novas de
carvalho frances.

The grapes coming from Quinta da Pacheca Old Vines were

faken to the winery in plastic boxes The grapes were completely
destemed and slightly crushed After this the must was fransferred to
the stone tanks (lagares) were the grapes were foot trodden and
fermented 10 days.

After the malolactic fermentation the wine was racked into new
French and oak barrels for 12 months

Quinta da Pacheca Vinhas Velhas a éte vinifies dan les fouloirs
traditionnels du Douro avec cépages Towriga Franca, Tinta Roriz,
Touriga Nacional, Tinto Cao, Tinta Amarela et Sousao. Apres la fer-
mentation a passé |2 mois en bariques neuves de chene francais.

Nota de Prova/ Tasting Note/ Note de Dégustation:

Mostra aroma de frutos vermelhos maduros, amparados, discreta-
mente, pela suave bauniha da madeira de carvalho. Consistente
na boca, denso, com fruto de qualidade, notas de fruta vermelha
e final longo e persistente.

Quinta da Pacheca Reserva Old Vines 201 | shows a complex aro-
ma, with fruit and the oak very well integrated and revealing spicy

nuances. Intense and deep ond the palate. The firm tannic structure
gives great balance to the wine with a long and a gourmand finish.

Montre des arome de fruits rouges mors, soutenu discrétement par
le chene vanille doux. Conformeément dense dans la bouche, avec

QUINTA DA

PACHECA

Origem/ Source/ Origine: Portugal

Castas/ Grape Varietal/ Cépages: Touriga
Franca, Tinta Roriz, Touriga Nacional, Tinto Cao,
Tinta Amarela, Sous&o

des fruits de gualité, des notes de fruits rouges et finale longue et
persistante.

Na garrafeira/ In the cellar/ Dans la cave:

Conserve-se a garrafa deitada, em local tanto quanto possivel
fresco e sombrio. Continuard a evoluir favoravelmente mais 7 ou 8
anos apods a data de colheita

Keep the bottle llying down in a dark and fresh room. Keep the
bottle for 7 or 8 more years.

Gardez la bouteille horizontalement dans un endroit frals et sombre.
Continver & évoluer favorablement sur 7 ou 8 ans aprés la date
de la récolte.

Caracteristicas fisico-quimicas/ Chemical Analysis/ Caractéris-
tiques physico-chimiques:

Alcool/ Alcool/ Alcohol: 15% vol

PH: 373

Acidez Total/ Acidity/ Acidité Totale: 50 g/l

Acucar Residual/ Residual Sugar’ Sucre Residuel: 2,8 g

Informagées logisticas/ Logistical information/ Informations
logistiques:

6x 750 ml /3 x 750 ml

% 1500 ml/ 1 x 3000 ml

Codigo de barras garrafa/ Bottle barcode/ Gencode uve:
5602947000102

Codigo de barras caixa/ Case barcode/ Gencode carton:
1560294700029 |

Quinta da Pacheca | Cambres - 5110-424 Lamego | Tel +351 254 331 229 | comercial@quintadapacheca.com

Prova da safra 2011 na EXPOVINIS BRASIL 2014, Sao Paulo (SP),
22 a 24/04/2014. (39 dia)

2578




