» MIGUELS

PORTO

Fermentagéo alcodlica interrompida
pela adigao de aguardente, envelhe-
cido em madeira até ser engarrafado.

Vinho de cor alourada, aroma rico e
complexo, com notas de frutos secos,
veludo naboca, cheio, mantendo uma
boa frescura e umlongo final.

Regido Douro

Pais Portugal

Solo Xistoso

Graduagao Alcodlica 20 % vol.
Acidez Total 4,08 g/dm?

Acuicar Residual 113 g/dm?
Conservacao Garrafa na horizontal
Endlogo Ana Urbano

Castas

Touriga Nacional
Touriga Franca
Tinta Roriz

Tinta Barroca
Tinto Cao

Temperatura

10/12°C

Potencial de Envelhecimento
Beber / Guardar

Alcoholic fermentation stopped by
adding brandy. Aged in wood until
bottling.

Golden-colored wine, richand complex
aroma with notes of dried fruit, velvet
in the mouth, full, maintaining a good
freshness and a long finish.

AGED YEARS

TAWNY PORT

Region Douro

Country Portugal

S0ilSchistous

Alcoholic Contents 2

Total Acidlity 4,08 g/dm’

Residual Sugar Content113 g/dm?
Preservation Bottle Horizontally
Winemaker Ana Urbano

Grape Varieties
Touriga Nacional
Touriga Franca
Tinta Roriz

Tinta Barroca
Tinto Cdo

Temperature
10/12°C

Aging potential
Keep/Drink




