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COLHEITA / VINHO TINTO.RED WINE / ANO.YEAR 2018

REGIAQ.REGION DOURO / PAIS.COUNTRY PORTUGAL

CASTAS.GRAPE VARIETY. TOURIGA NACIONAL TINTA BARROCA, TINTA RORIZ
ESTAGIO. 12 MESES - BARRICAS DE CARVALHO FRANCES

AGEING.12 MONTHS - FRENCH OAK BARRELS

VINIFICACAO / Selecczio de uvas no corte e transporte em caixas directamente para a
adega. Vinificacdo com esmagamento e desengace total. Fermentacdo em lagar aberto
com temperatura controlada com estagio de 12 meses em barricas de carvalho francés.

NOTA DE PROVA / Sofisticado e profundo. Rubi de relativa densidade. Nariz vegetal,
com um lado meio selvagem, que seduz. Ligeira pdlvora, rastilho, fruta fresca e pimenta
preta. A boca apresenta-se com muita frescura, num quadro cheio de contrastes.
Acidez elevada, taninos médios, secura final. £ um vinho com personalidade vincada.

WINEMAKING / Selection of cutted grapes and transported in boxes directly to the
winery. Winemaking with crushing and stalk removal. Fermentation in temperated
controlled open mill with stage in french oak barrels for 12 months.

TASTING NOTE / Deep and sophisticated. Ruby of relative density. Vegetable nose with
awild and seductive side. Light gunpowder, fuse, fresh fruit and black pepper. The
mouth is very fresh, full of contrasts. High acidity, medium tannins, final dryness. Wine
with a strong personality.

ACIDEZ TOTAL / TOTAL ACIDITY /7,4 G/L Ph 3,66

PRODUZIDQ E ENGARRAFADO POR/PRODUCED AND BOTTLED BY: 100HECTARES SOCIEDADE AGRICOLA LDA
PESO DA REGUA \ PORTUGAL \ PRODUTO DE . PRODUCT OF PORTUGAL \ NAO CONTEM GLUTEN

CONTEM gULFITOS NUNO FELGAR ENOLOGO.WINEMAKERS \ MIGUEL FREITAS DESIGN
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Sietita 18%vol. 750m . alc 18% by vol
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