
Region : Douro, Cima Corgo

Classification : Doc Douro  I  Type : Red

Wine Varieties : Old vines / mix of white and red varieties

Vineyard Area : 0,5 ha  I  Soil : Schist  I  Exposure : North

Bottling : 24/03/2023  I  Production : 1199 (bottles)

Alcohol : 12,5 % volume I Total Acidity : 5,2 g/L (tartaric acid)

Sugars : 0,6 g/L (glucose, fructose and sucrose)  I  pH : 3,48

Winemaker : Constantino Ramos

Vinification :
Manual harvest in small boxes with a careful selection made in the 
vineyard and at the entrance to the wine cellar, followed by macera-
tion in a granite press and fermentation in 500 L French oak barrels. 
Aging for 6 months in French oak barrels.

Tasting notes :
Very expressive nose, with predominant notes of fresh red fruit 
(raspberry, strawberry, cherry), but involved in a fresh and seductive 
mineral aroma. In the mouth comes the component of the granite 
mill and the aging in wood - dry wine, structured, with a wide mouth, 
tannin present and with character. It finishes long and refreshing, 
with vibrant acidity and tannin present, but smooth.

Harmonization :
Very versatile wine due to the particularity of being a mixture of 
white and red grape varieties. The ideal pairing is with cheese or 
complex salads, as well as grilled meat or fish. 
Ideal service temperature of 12 – 13 ºC.

Packaging :
Bottle Capacity (l) . 0,75
Dimensions (mm) .  Ø 88 x 296  I  Weight (kg) – 1,4
EAN barcode (bottle) . 5600708681058

Package Dimensions (mm) . 296 x 235 x 160
Weight (kg): 8,6  I  Number of bottles . 6
ITF barcode (box) . 15600708681048


