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2019

Touriga Nacional (40%), Alicante Bouschet (40%), Tinta Miada

(10%), Aragonez (10%)
Clima mediterranico com grande influéncia Atlantica, assim como

uma ligeira continentalidade no periodo Primavera-Verao. // Vidigueira microclimate. Mediter-
ranean climate with strong atlanticity as well as a continental infuence in Spring-Summer.

Fermentacao parcial em balseiros de carvalho francés
e estagio de 6 meses em barricas novas de carvalho francés. // Partially fermented in french
oak vats and aged in new french oak barrels. Maturation in bottle for 12 months before its release.

Aroma com notas de frutos negros, percepgdes florais, menta, tosta e café verde.
Aroma with notes of black fruits, some floral hints, mint, toast and green coffee.

Balanceado com um conjunto de taninos soélidos e robustos que lhe assegu-
ram prazer e longevidade. // Balanced with a set of solid and robust tannins that assure pleasure
and longevity.

A 14,5 %vol. pH: 3,33
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RESERVA

1.3

Uma combinacao perfeita para carne de novilho maturada e pratos requintados de caca.
An excellent pairing for mature steer cuts and stewed or oven baked full-flavoured game.

Contém sulfitos / Contains sulfites
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