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A legacy of history

TINTO

Malches very well with fatty fish, meat, smoked meat
and cured cheese.

Product Vinho Verde Tinto DOC
@ Origin Vinhos Verdes Region
Sub-Region of Cavado
Area 50 ha
Soi
Exposition South/West (predominant)

Franco-sandy, Granitic Origin

H Alcool 11,0% Vol.
Acidity 7,0 g/dm3
Sugar Dry
pH 3,5
o—(la—o Varieties Vinhao 70%
? Touriga Nacional 30%
ﬁ Contents 75 cl.
ﬁ Bottle Bordalesa e i S N
Box 33 cm (H)x 23 cm (C) x 15,5 cm (L) Thaitionand moderniy, T red AR
---------------------------------------------------------------------------------------------------------- amazing freshness, gastronomic suitability and
ﬁ Colour Ruby color with violet tones. PROL LS
Nose This wine is elegant, with good structure i
combing the aromas of the grape varieties
used and conferring a persistent and
complex flavour.
Body Soft with a light touch of wood and a nice
finish.
% Position Lateral

Temperature 10°C/15°C

Light None orjust a few

@ Winemaker Anténio Sousa
Barcode 5602244555886
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