
Tasting Notes

Country of origin
PORTUGAL

The grapes were grown in our vineyards and hand 
harvest, carried in small boxes of 12kgs to the 

winery and sorted before destemming and lightly 
crushing. Rosé da Peceguina is a result of sangrias 

of our best red moist after 2 or 3 days of cold 
maceration. Fermentation occurred at low 

temperatures and it lasted for 21 days

Region
Alentejo / Albernôa

Appelation
 Vinho Regional Alentejano

Category
Rosé

Vintage
2010

Grape Varieties 
Touriga Nacional - 50%

Aragonês - 50%
 

Vineyard area
27 ha

Soil Type
Free-draining schist soil

Winemaking

.

Winemaker Notes
Very clean aroma with good fruit, with great 

evidence of red fruit aromas. Demonstrates great 
expression and smoothness in the mouth. Young 
and round with fruit in the beginning. Simple and 

easy to drink in the day-to-day.

Bottling
March 2011

Production
19.400 Bottles

Analysis
Alcohol Content: 14 %

Acidity: 4.5 g/l tartaric acid
PH: 3.53
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