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QUINTA DE

MARROCOS

BRAND QUINTA DE MARROCOS
WHITE
REGION Douro
COUNTRY Portugal
CLIME Mediterranean
TYPE Port Wine
GRAPE VARIETIES 35% Malvasia Rei 35% Malvasia Fina
30% Gouveio
WINEMAKER Rita Sequeira
VINIFICATION Foot-trodden in granite vats
TECHNICAL DETAILS Alcohol: 19,80 % vol.
Sugar: 108,7 g/dm3
Total Acidity: 3,76 g/dm3
pH: 3,56 i
BOTTLE 750 ml 5'
TASTING NOTES An enchanting, hay-coloured crystalline \
Port with a fresh aroma resembling flowers \
and tropical fruits. Its smooth taste results 5
from the perfect balance between sweetness : d
and acidity. R o staurin |
B e\
STORING Is ready for drinking and will not improve
if kept for a long time. The bottle should
be protected from light and humidity, at
a constant temperature (16°C to 18°C).
SERVING Excellent as a dessert wine or digestive.
SUGGESTIONS Ideal to be served on its own or with cheese,
dry fruits or pudding. Enjoy at 16/17°C.
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