
Tasting Notes

Country of Origin
Portugal

Region
Alentejo / Albernôa

Appelation
Regional Alentejo Wine

Category
Rosé

Vintage
2017

Grape Varieties 
Aragonez 30%

Trincadeira 30%
Touriga Nacional 20%

Tinta Miúda 10%

Vineyard Area
87 Acres

Soil Type
Schist based soil

Vinification
The grapes are manually picked in the early hours of 

the day and put into boxes of 12Kg. After selection and 
sorting, the grapes were removed from their stalks and 

gently pressed. Fermentation at low temperatures in 
stainless steel tanks.

Tasting Notes
Very fresh aroma, elegante and delicate with the red 

fruits in wild notes appearing happily direct. The 
background is marked by a more vegetable tone 

accompanied by a slight floral. On the mouth the fruit is 
without faults, bringing freshness and flavour together 

in a gastronimic profile with a long and dry finish. 
Perfect for marrying with a Spaghetty Marinara.

Bottling
March 2018

Production
22394 bottles 0,75L

180 Magnums

Analysis
Alcohol Content: 12%

Total Acidity: 5.6 g / l in tartaric acid
PH: 3.34


