ATLANTIC
VINEYARDS

WINE TYPE: Red acrated semi-sparkling wine.

GRAPE VARIETIES: 70% Baga, 20% Tinta-Roriz, 8% Castelao and 2% Touriga-
Nacional

WINEMAKER: Osvaldo Amado

APPEARANCE: Limpid.
COLOUR: Defined ruby colour.

FLAVOUR: A predominance of red fruit and jam nuances of the same.

TASTE: Fruity, smooth, elegant and with a long finish. 14’1— LANTIC
VINEYARDS

WINEMAKING PROCESS: Total destemming, extended skin maceration and — RED
alcoholic fermentation at 28°C.

AGEING: A minimum of 2 months in bottle.

LONGEVITY: 6 to 12 months.

SERVING SUGGESTIONS: It goes well with delicacies from the Mediterranean,
Asiatic, Indian and African cuisine.

ANALYTICAL PARAMETERS:

Alcoholic level:11.0% pH: 3.60

Total acidity: 5.6 g/1 Total sugars: <8.0 g/1
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