
Country // Portugal
Region // Lisbon
Vineyard Location // Ventosa,Torres Vedras, Portugal 
Slightly sloping vineyard
Climate // Atlantic
Soil // Limestone

Type // Red
Grape Varieties // Touriga Nacional, Merlot, Cabernet Sauvignon and Petit Verdot
Origin // Vinho Regional (IGP Lisboa)
Winemaking // Manual harvest for boxes of 18kg. Total destemming. Two days of 
pre-fermenting maceration. Fermentation at controlled temperature for 15 days. 
Ageing 12 months in american and french oak barrels. 
Tasting Notes // Ruby colour. Violet notes, pepper and spices. It offers ripe and well-
rounded fruit and shows a fine presence on the palate, enhanced by resurfacing fruit 
notes. Elegant finish.
Food Pairing // Ideal with red meat, roasted and game dishes.
Remarks // Keep the bottle lying at a temperature of 16 º C.
Decanting the wine 30 minutes before serving. Serve at 16 º C.

Alcohol Content // 14,5%vol
Total Acidity // 5.34g/l
pH // 3.68
Production // 27 000 Bottles of 0.75l
Bottling | Launch // April 2016
Winemakers // Anselmo Mendes and Diogo Lopes
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Dory Reserva Bottle 0,75l
Cardboard Box (6 x 0,75l)

EAN // 5600209865261
ITF // 65600209865263
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Ner of Bottles / Box

Ner of Boxes / Layer

Ner of Layers / Pallet

Ner of Boxes / Pallet

Cardboard Box (6 x 0,75l)
Bottle Box Pallet
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