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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.

Vinho encorpado de aroma e paladares
muito finos, sobressaindo no aroma os
frutos do bosque bem maduros, um
subtil e agradavel toque de baunilha,
dado no estagio em madeira velha e av-
inhada, naboca os taninos tém person-
alidade, delicadeza e excelentes efeitos
rectronasais.  um grande Vintage com
elegncia e estrutura, que pode ser con-
sumido ja e com potencialidade para
evolugdo em cave.

Regido Douro
Pais Portugal

Graduacao Alcoolica 20 % vol.
Acidez Total 4,43 g/dm’

Acuicar Residual 94,5 g/dm?
Conservacao Conservagaoa10a18°C
emlocal seco earejado

Endlogo Elisete Beirao

Castas

Touriga Nacional
Touriga Franca
TintaRoriz

Tinta Barroca

Temperatura
16/18°C

Potencial de Envelhecimento
Guardar

Partial de-stemming, fermentation
at controlled temperature (24°-28°C),
when must reached the desired
sweetness value, fermentation was
interrupted by the add of brandy;
followinga period of maturation in oak
barrels.

Full bodied, fine aroma and taste,
remarkable notes of wild ripped fruits
and a subtle and pleasant vanilla touch,
gained when the maturation in old used
barrels; at taste we may find tannins
of great personality, smoothness and
excellent inside nose effects. Pleasant and
long after taste. It is a great vintage for its
elegance and structure; we may drink
it now or latter following its evolution in
the bottle.
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Region Douro

Country Portugal
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Alcoholic Contents

Total Acidity 4,43 g/dm’

Residual Sugar Content 94,5 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

Temperature
16/18°C

Aging potential
Keep



