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PORTO

Vinho fermentado com desengace par-
cialauma temperatura controlada (24-
28°C) quando o mostoatinge o valor de
dogura pretendido, a fermentagdo é in-
terrompida pela adigao de aguardente
(77%), estagiando posteriormente em
madeira de carvalho, nos armazéns em
Vila Nova de Gaia até ser engarrafado,
entreo2°eo03°ano,depoisdeaprovado.

Vinho de cor alourada, com aromas de
redugao desenvolvidos entrosados com
frutos secos torrados. Na boca confirma
0s aromas ¢ ainda esta possante, com
bomataquerectronasal. Aoserao combi-
nabem comuma tabua de queijos fortes.
A refeigio aacompanhar um javali com
castanhasoucomlombodevitelaassado.
A sobremesa acompanha bem um bolo
denozouumatarte deaméndoa.

Regido Douro
Pais Portugal

Graduacao Alcodlica 20,6 % vol.
Acidez Total 3,38 g/dm’

Acuicar Residual 96,5 g/dm?
Conservacao Conservagaoa10a18°C
emlocal seco earejado

Endlogo Elisete Beirao

Castas

Touriga Nacional
Touriga Franca
Tinta Roriz

Tinta Barroca
Tinto Cao

Temperatura

16/18°C

Potencial de Envelhecimento
Guardar

After de-stemming wine fermented at
controlled temperature (24°-28°C),
when must reach the desired sweetness
value, fermentation is interrupted by
add of Brandy (77%), followed by a
period of maturation in oak barrels at
the warehouses in Vila Nova de Gaia.
Bottling, after the second or third year
after been superiorly approved.

Wine of golden color, with aromas of
reduction developed intertwined with
roasted nuts. In the mouth confirms the
aromas and is still powerful, with good
rectronasal attack. At will it blends well
with a board of strong cheeses. To the meal
accompanyingaboarwith chestnutsorwith
roasted vealfillet. For dessert, accompany a
walnut cake or an almond tart.
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Region Douro

Country Portugal

Soil Schistous

Alcoholic Contents 20,6 % vol.
Total Acidity 3,38 g/dm’

Residual Sugar Content96,5 g/dm?
Preservation10-18°Cinadry

and airy place

Winemaker Elisete Beirdo
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Grape Varieties
Touriga Nacional
Touriga Franca
Tinta Roriz

Tinta Barroca
Tinto Cdo

Temperature
16/18°C

Aging potential
Keep



