
Tasting Notes 

Vinification
Manually harvested grapes to 12 kg boxes and carefully 
selected at the choosing table. Fermentation in open 500L 
barrel, with some stern. 18 months staging in 300L new 
French oak barrels.

Tasting Notes
Intense and very complex on the nose, with notes of fresh 
red fruits, spices, tobacco and quality barrel surrounded by a 
mineral and smoky background. On the mouth the first 
edition of Vale Travessos red is dominated by a great 
elegance and finesse, the good structure is balanced by silky 
tannins and a very vivid acidity that end up granting the wine 
a very long and refined finish. Great potencial for keeping.

Bottling . June 2018

Production . 374 Bottles of 0.75L

Alcohol Content . 14,8%  |  PH . 3.53

Acidez Total: 5.6g/l in Tartaric Acid

Region . Alentejo / Albernoa

Classification . Vinho Regional Alentejano

Category . Red  |  Vintage . 2016

Grapes . Alicante Bouschet, Aragonez, Touriga Nacional,
Moreto, Castelão, Trincadeira, Manteúdo Tinto,
Tinta Grossa, Tinta Caiada

Vineyard Area . 2 hectares (vines planted in 1949)

Soil Type . Schist based soil

Bottle . Capacity (l): 0,75
Model . Bourgogne 1859
Dimensions (cm) . Ø 9,2 x (a) 30,3   |  Peso (kg) . 1,59
EAN barcode (bottle) . 5600361360802

Pallet (euro)
Cases/Layer: 10   |   Layers/pallet: 12
Weight (kg): 600
Length . 1,20m  |  Width . 0,80m  |  Height . 1,50m

Box. Dimensions (cm): (c) 32,5 x (l) 31,6 x (a) 12
Weight (kg): 5  |  Number of bottles: 3
ITF barcode (box): N/A


