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750ML

Country // Portugal

Region // Lisbon

Vineyard Location // Ventosa, Torres Vedras, Portugal
Slightly sloping vineyard

Climate // Atlantic

Soil / Limestone

Type // Red

Grape Varieties // Aragonez and Castelao

Classification // Vinho Regional Lisboa

Winemaking // Total stalk removal. Fermentation in stainless steel vats with con-
trolled temperature, (22-25°C) during 10 days.

Tasting Notes // Bright ruby color. Intense nose with notes of fresh fruit, wild berries
and floral light. Very soft in the mouth with a sweet tooth tannins. Easy and straight-
forward.

Food Pairing // Ideal with grilled meat and pasta.

Remarks // Serve at 15°C.

Alcohol Content // 13,5%vol

Total Acidity // 4.869/!

pH // 3.62

Production // 200 000 Bottles of 0.75I

Bottling | Launch // October 2015

Winemakers // Anselmo Mendes and Diogo Lopes

Cardboard Box (6 x 0.75l)
Bottle Box Pallet

Height (mm) 330 335 1470 Ner of Bottles / Box 6
Width (mm) 70 226 800 Ner of Boxes / Layer E
Depth (mm) 70 151 1200 Nerof Layers/ Pallet 4
Net Weight (Kg) 0,75 45 450  Nerof Boxes/ Pallet 100
Gross Weight (Kg) 1,2 7,5 770

Pinta Negra Bottle 0,75I EAN // 5600209865230

Cardboard Box (6 x 0,75l) ITF // 65600209865232
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