
Tasting Notes

Country of Origin
Portugal

Region
Alentejo / Albernôa

Appelation
Vinho Regional Alentejano

Category
Rose

Vintage
2015

Grape Varieties
Touriga Nacional 50%

Baga 50%

Vineyard Area
35 ha

Soil Type
Free-draining schist soil

Vinification

Tasting Notes

Bottling
June 2016

Production
2687 bottles

Chemical Analysis
Alcohol Content: 12,5 % by Vol.

Total Acidity: 5.5 g/l  Tartaric Acid
pH: 3.36

The grapes were hand harvested at the first hours of the 
day into 12Kg boxes. After sorting and selection the 

grapes were destemmed and softly pressed. Fermenta-
tion occurred in french oak barrels and it aged for 7 

months on fine lees.

A exquisite rosé where the fruits, in tones of light salmon, 
shows very fresh and well drawn, accompanied by a 

delicate floral aroma with the subtle presence of aging in 
French oak barrels. On the palate reveals a great acidity 

whit a fresh ensemble, elegant and sophisticated. 


