
 

Field Blend
Red ‘23

The third edition of 
teixinha red 2023 field 
blend features a nose with 
very pure prominently 
displayed, surrounded by 
notes of high-quality oak. 
On the palate, it is a very 
well-crafted red wine where 
harmony is evident – fresh, 
yet with concentration and 
ripe, round tannins. It will 
develop significantly in the 
bottle. 

VINIFICATION
HARVESTED BY HAND IN THE EARLY 
HOURS OF THE DAY INTO 12 KG 
CRATES. AFTER SELECTION AND 
SORTING, THE GRAPES ARE 
DESTEMMED AND GENTLY 
PRESSED. FERMENTED IN 
TEMPERATURE CONTROLLED VATS 
AND AGED FOR 14 MONTHS IN 
FRENCH OAK BARRELS. 

PH

PRODUCTION
6,300 BOTTLES 0.75L
200 MAGNUMS

ALCOHOL CONTENT
14.5%

3.53

TOTAL ACIDITY
5.2 G/L TARTARIC ACID

REGION
ALENTEJO / TEIXINHA
(SERRA SÃO MAMEDE)

APPELATION
ALENTEJO REGIONAL WINE

CATEGORY
RED

VINTAGE
2023

GRAPE VARIETY
FIELD BLEND WHERE THE 
PREDOMINATE GRAPE VARIETIES 
ARE: ARAGONEZ, ALICANTE 
BOUSCHET, TRINCADEIRA

VINEYARD
TEIXINHA

AREA
2 HA

PLANTATION
2017

SOIL TYPE
SCHIST SOIL WITH CLAY

BOTTLING
APRIL 2025

BOX
Dimensions (cm): (c) 33,5 x (l) 33,5 x (a) 12,6
Weight (kg). 5,5   |  Number of bottles. 3
ITF bar code (box): 15600361361431

PALLET  EURO
Cases/Layer: 78   |  Layers/Pallet: 11
Wheight (kg). 765
Length. 1,20m   |  Width. 0,80m   |  Height. 1,70m

BOTTLE
Capacity (l): 0.75   |   Model: Borgoña Prestige 
Dimensions (cm). Ø 8,8 x (a) 29,4   |   Weight (kg). 1,40
EAN bar code (bottle). 5600361363797


