
TASTE
Very attractive aroma, focused on fresh fruit, showing 
notes of wild berries and vegetable discreet. The soft and 
balanced texture, and fruit always present in the mouth, 
resulting in an elegant and persistent set.

GASTRONOMY
It should be served at 16-18°C and particularly suitable 
for grilled red meats or cheeses.

TECHNICAL ANALYSIS
Grapes: Baga (40%), Touriga-Nacional (30%) and 
Tinta-Roriz (30%).
Production 70.000 btl. X 0,75L
Alcohol by. vol. 13% alc. vol.
Total Acidity 5,16 g/L
Total Sugar 3,4 g/L
pH 3,54

2014
RED WINE

BAIRRADA D.O.C.

SEJA RESPONSÁVEL. BEBA COM MODERAÇÃO - BE RESPONSIBLE. DRINK IN MODERATION.

BORDALESA 75 cl Ø 7,0 cm / 32,5 cm 1,210 kg CORTIÇA NATURAL NATURAL CORK

Ø 24,0 mm / 45,0 mm
560 1664 143 987

6 GFS
6 BTLS

CARTÃO
CARTON

VERTICAL 230 x 160 x 335 mm 7,445 kg 30,0123280m 2 560 1664 640 107 25 x 4 100 1,50 m 770,3 kg

comp.(l)/larg.(w)/alt.(h)

WINEMAKER - SUSANA PINHO

OENOLOGY
Harvest happened at the right maturation moment 
recognized by the systematic caring to the grapes, 
leaves and according to wine destination.

Manual grape harvest for 20Kgs cases, totally strip and 
separated  grapes fermentation at controlled stainless 
steel vat  temperature of 27ºC, making frequent  
remounts.

After malolactic fermentation, the batch aged in 
stainless steel tanks until bottling.

HISTORY
A new look at the Bairrada to discover modern and 
elegant wines. The experience of 80 years allowed a 
precious knowledge of the region, where the grape Baga 
its presence markedly, showing wine to a young 
consumer who wants a nice style to gourmet palate and 
good company.

VINEYARDS
Grapes derived from S. Lourenço do Bairro, Vilarinho 
Bairro and Ventosa do Bairro, created in sandy clay soils, 
with a planting density between 3500 to 4500 plants per 
hectare are conducted with Guyot pruning upward. The 
vineyards are monitored throughout the growing season, 
from pruning to harvest, ensuring a high quality 
production of wine and health, ranging between 5 and 7 
tonnes per hectare. 
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