
ANALYSIS
Alcohol (%vol) – 14,8 %
Total Acidity (tartaric acid) – 45.0 g/dm3
Volatile Acidity Fixed (acetic acid) – 0,6 g/dm3
Ph – 3.73   /   Sugar – 0,7 g/dm3

TASTING NOTES
A vivid and deep color, young and fresh aroma, complex with 
predominance of fruity and floral character, with spicy notes 
conferred by the wood, very discreet and well integrated. It is 
a well-balanced, vibrant, medium-bodied wine with good 
fruit character and intensity. Fine and long finish.
AAgeing: 16 month in French oak barrels. Not submitted to 
filtration or stabilization operations, resulting in a normal 
formation of sediment.

GRAPE VARIETIES
55% Touriga Nacional
30% Touriga Franca
10% Sousão
5% Tinta Roriz
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