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Vinho fermentado com desengace par-
cialauma temperatura controlada (24-
28°C) quando o mosto atinge o valor de
dogura pretendido, a fermentagdo é in-
terrompida pela adigdo de aguardente
(77%), estagiando posteriormente em
madeiradecarvalho duranteum perio-
dominimode7anos, nosarmazénsem
Vila Nova de Gaia até ser engarrafado.

Vinho tinto alourado com aromas fru-
tados a frutos do bosque sobressaindoa
amora e na boca confirmando-se todos
osaromas tendo uns taninos presentese
bubtis,comtoquesabaunilha. Ofinalde
bocaé persistente e fino.

Regido Douro
Pais Portugal

Graduacao Alcoolica 20 % vol.
Acidez Total 3,83 g/dm’

Acuicar Residual 94,3 g/dm?
Conservacao Conservagaoa10a18°C
emlocal seco earejado

Endlogo Elisete Beirao

Castas

Touriga Nacional
Touriga Franca
TintaRoriz

Tinta Barroca
Tinto Cao

Temperatura

16/18°C

Potencial de Envelhecimento
Beber / Guardar

Wine fermented after partial
destemming at controlled temperature,
24/28°C, when the must reaches the
desired sweetness, fermentation is
then interrupted by adding brandy
(77%), ageing in oak wood barrels for
a minimum period of seven years, in
our warehouses in Vila Nova de Gaia,
till bottling.

A blond wine with wild fruits aroma,
where the blackberry stands out. In the
mouth the aromas are confirmed, as it
has subtle but present tannins and a slight
vanillatouch. Theaftertastingispersistent
andfine.

Region Douro

Country Portugal

S0ilSchistous

Alcoholic Contents

Total Acidity 3,83 g/dm’

Residual Sugar Content 94,3 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
16/18°C
Aging potential
Drink/Keep
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