MIGUELS

Vinho fermentado com desengace
parcial auma temperatura controlada
(24-28°C), quando o mosto atinge
o valor de dogura pretendido,
a fermentagdo é interrompida
pela adigao de aguardente (77%),
sendo posteriormente envelhecido
em madeira de carvalho até ser
engarrafado.

Vinho de caracter jovem, bastante
aromdtico com notas de frutos
vermelhos, com final agradavel.

Regido Douro

Pais Portugal

Solo Xistoso

GraduacaoAlcoodlica 19,5 % vol.
Acidez Total 3,8 g/dm®

Acticar Residual 96 g/dm?
Conservacao Garrafa na horizontal
Endlogo Ana Urbano

Castas

Touriga Nacional
Touriga Franca
Tinta Roriz
Tinta Barroca
Tinto Cao

Temperatura

12/14°C

Potencial de Envelhecimento
Beber / Guardar

Fermented wine with partial deste-
mming at controlled temperature
(24-28°C), when the grape reaches the
desired sweetness value, fermentation
isinterrupted by addingbrandy (77 %),
subsequently aged in oak until bottling.

Young character wine, very aromatic
with hints of red fruits, and pleasant
finish.

Region Douro

Country Portugal

Soil Schistous

Alcoholic Contents 19,5 % vol.
Total Acidity 3,8 g/dm’

Residual Sugar Content 96 g/dm?
Preservation Bottle Horizontally
Winemaker Ana Urbano

Grape Varieties
Touriga Nacional
Touriga Franca
Tinta Roriz

Tinta Barroca
Tinto Cdo

Temperature
12/14°C

Aging potential
Drink/Keep




