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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 adi¢ao de aguardente
(77%), estagiando posteriormente em
madeiradecarvalho duranteumperio-
dominimode7anos, nosarmazénsem
VilaNova de Gaia até ser engarrafado.

Vinho alourado com laivos esverdea-
dos na rama. Aromas finos e subtis,
as especiarias estao bem presentes, ja
com um toque a vinagrinho . Na boca
nota-se uma madeira agradavel e fina e
confirma-se a pandplia de bons aromas
que nos ddo um toque rectronasal ex-
celente e um final de boca prolongado
eeloquente.

Regido Douro

Pais Portugal

Solo Xistoso

Graduacao Alcoolica 20 % vol.
AcidezTotal 5,55 g/dm?

Acuicar Residual 125 g/dm?
Conservacao Conservagaoa10a18°C
emlocal seco earejado

Endlogo Elisete Beirao

Castas

Touriga Nacional
Touriga Franca
TintaRoriz

Tinta Barroca
Tinto Cao

Temperatura

10/12°C

Potencial de Envelhecimento
Guardar

Partial de-stemming and controlled
fermentation at 24/28°C, when
must reaches the desired sugar level,
fermentation is then interrupted by the
addiction of brandy (77%), followed by
aminimummaturation period ofseven
years, in oak wood casks till bottling in
our warehouses in Vila Nova de Gaia.

Wine with greenish glints on the branch.
Fineand subtle aromas, the spices are well
present, with a touch of vinagrinho. In the
mouthwenoticeaniceandfinewoodand
it confirms the panoply of good aromas
that give us an excellent rectronasal touch
and alongand eloquent end of mouth.

Region Douro

Country Portugal

S0ilSchistous

Alcoholic Contents 20 % vol.

Total Acidity 5,55 g/dm’

Residual Sugar Content125 g/dm?
Preservation 10-18°Cin adry

and airy place

Winemaker Elisete Beirdo

Grape Varieties
Touriga Nacional
Touriga Franca
Tinta Roriz

Tinta Barroca
Tinto Cdo

Temperature
10/12°C

Aging potential
Keep
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