Pais

QETSTA DA Regiao
.ﬁI{gE}Nﬁx Clima
Tipo

Castas

Classificagio

Ane de Colheita
Produgdo
Endloga

Vinificagdo

Engarrafamento
Teor Alcodlico
Acidez Total
pH

Cor
Aroma

Prova
Final de Boca

Gastronomia

Portugal
Tajo
Meaditerrdnico

Tinto
Tinta Roriz, Casteldo , Syrah, e Alicante Bouschet
Vinho Regional Tejo

2011
228000 garrafas
Marita Reis Simdes

Apas 2 dias de maceragio pelicular a frio seguiu-s& a
fermentagdo com temperatura controlada a 23°C. Apds a
fermentagao malolactica e o estagio parcial de 4 meses em
barricas de carvalho americano, o lote final foi colado e
filtrade antes do engarrafamento.,

2013

13%
G grit
3,50

Rubi carregado.

Limpo, notas de frutas vermelhas maduras e ligeiro loque a
madgira,

Encorpado, redondo com taninos suaves,

Intenso, suave e agradéavel,

Congsumir a 16-18°C para acompanhar cames brancas,
aves, salsicharia e queijos de pasta mole.

Country
Region
Climate

Type

Grape Varieties
Classification
Vintage
Production
Winemaker

Vinification

Bottling date
Alcoholic Strength
Total Acidity

pH

Colour
Nase

Palate
Tasting Note

Gastronomy

Portugal

Tajo
Mediterranaan
Red

Tinta Roriz, Castelao ,Syrah and Alicante Bouschet
Vinho Regional Tejo

2011

228,000 battles

Martta Reis Simeas

Controfled  fermentation at  23°C.  After “malolactica™
fermentation, followed by 4 months ageing in American oak,
The final lot was finned to clarify the wine before the bottling,

2013
13%
B grm
3,50

Lively ruby.
Clean, strong ripe fruit and oak aromas.

Full and round bodied with smocih tannins.
Lingering finish and pleasant.

Serve at 16-18°C. Recommended for white meat dishes,
sausages and cheese.

Disponival em rolha @ screw cap
Available in cork and screw cap
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Prova da safra 2011 na Caravana do Tejo em 21/07/2014.
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