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Vinho fermentado com desengace
parcial a uma temperatura controlada
quando o mosto atinge o valor de
dogura pretendido, a fermentagao é
interrompidapelaadiaodeaguardente,
estagiando posteriormente em madeira
de carvalho durante um periodo
minimo de 7 anos até ser engarrafado.

De cor ambar, este vinho ¢ dotado
de aromas tercidrios complexos e
agradaveis, com notas de especiarias
como pimentas, ligeiro cravinho e
um toque de baunilha, dado pela boa
madeira. Na boca confirma toda a sua
elegante evolugdo aromatica e um final
prolongado e sublime.

Regido Douro

Pais Portugal

Solo Xistoso

Graduacao Alcoolica 20 % vol.
Acidez Total 4,88 g/dm?

Acuicar Residual 117 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
Beber / Guardar

Partial de-stemming and controlled
fermentation, when must reaches the
desired sugar level, fermentation is then
interrupted by the addiction of brandy,
followed by a minimum maturation
period of seven years, in oak wood casks
till bottling.

A pale tawny wine, with green hues. Pretty
good and complex evolution of the tertiary
aromas; good wood and an assortment of
spices combining into a tuned symphony
with the aromasto “vinagrinho”, agreeable
sour. At taste is full-bodied and unctuous
confirming all the good sensations
emerging in the nose, matching a powerful
inner-nose and a longdelicious after taste.

Region Douro

Country Portugal

S0ilSchistous

Alcoholic Contents 20 % vol.

Total Acidity 4,88 g/dm’

Residual Sugar Content117 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
Drink/Keep
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