
HISTORY
The proximity to the Atlantic provides a balance 
between cool nights and warm days creating elegant 
and soft wines dominated by Baga and Touriga Nacional.

TASTE
Aroma of ripe fruit surrounded by delicate floral notes 
and some jam. The palate is delicious, with velvety 
tannins surrounded by a light acidity, revealing a 
balanced and attractive finish.

WINEMAKER - SUSANA PINHO

VINEYARDS
The vineyards are monitored throughout the growing 
season, from pruning to harvest, ensuring a high quality 
production of wine and health, ranging between 6 and 10 
tonnes per hectare.

GASTRONOMY
It should be served at 16-18°C with dishes of cod fish or 
meat with strong flavour.

TECHNICAL ANALYSIS
Grapes - Baga (30%), Touriga-Nacional (30%), 
Tinta-Roriz (20%) and Merlot (20%).
Procution 104.000 btl x 0,75L
Alcohol by. vol. 13% alc. vol.
Total Acidity 4,88 g/L
Total Sugar 5,3 g/L
pH 3,71

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 28ºC, making 
frequent  remounts.

After malolactic fermentation, 80% staged in stainless 
steel vat and the remaining part for 6 months in 
american oak barrels.

RESERVE 2013
RED WINE

REGIONAL BEIRA ATLÂNTICO

BORDALESA 75 cl Ø 70 mm / 325 mm 1,210 kg CORTIÇA NATURAL NATURAL CORK

Ø 24,0 mm / 45,0 mm
560 1664 621 133

6 GFS
6 BTLS

CARTÃO
CARTON

VERTICAL 223 x 155 x 330 mm 7,340 kg 30,0114065m 2 560 1664 626 132 25 x 4 100 1,50 m 777,3 kg

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

SEJA RESPONSÁVEL. BEBA COM MODERAÇÃO • BE RESPONSIBLE. DRINK IN MODERATION • ÊTRE RESPONSABLE. CONSOMMER AVEC MODÉRATIONIQ 96/01 Pág.01/01


	Página 1

