
 

Field Blend
Red Barrica ‘21

This first edition highlights 
fruit of great purity 
complemented by the 
subtleness of toasted notes 
achieved throughout the 
fourteen-month aging stage 
in French oak barrels. To 
the pallet, it is harmonious 
with a polite freshness 
that coexists well with the 
high concentration and 
silky tannins. This seems 
to represent the enormous 
potential of the wines of this 
region.

VINIFICATION
HARVESTED BY HAND IN THE 
EARLY HOURS OF THE DAY, INTO 12 
KG CRATES. AFTER A CAREFUL 
SELECTION, THE GRAPES ARE 
DESTEMMED AND GENTLY 
PRESSED. THE FERMENTATION IS 
DONE AT A CONTROLLED 
TEMPERATURE AND AGEING FOR 14 
MONTHS IN FRENCH OAK BARRELS. 

PH

PRODUCTION
3.075 BOTTLES 0.75L
250 MAGNUMS

ALCOHOL CONTENT
15%

3.54

TOTAL ACIDITY
5.3 G/L TARTARIC ACID

REGION
ALENTEJO / TEIXINHA
(SERRA SÃO MAMEDE)

APPELATION
VINHO REGIONAL ALENTEJANO 

CATEGORY
RED

VINTAGE
2021

GRAPE VARIETY
FIELD BLEND WITH 
PREDOMINATE GRAPES VARIETY: 
ARAGONEZ, ALICANTE 
BOUSCHET, TRINCADEIRA

VINEYARD
TEIXINHA

AREA
2 HA

PLANTATION
2017

SOIL TYPE
SCHIST SOIL WITH CLAY

BOTTLING
MAY 2023

BOX
Dimensions (cm): (c) 26,9 x (l) 17,4 x (a) 30,3
Weight (kg). 8,5   |  Number of bottles. 6
ITF bar code (box): 15600361361400

PALLET  EURO
Cases/Layer: 16   |  Layers/Pallet: 5
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). 5600361362950


