
QUINTA DE MARROCOS 

LBV 2012

Douro

Portugal

Mediterranic

Port Wine

35% Tinta Amarela 35% Touriga Nacional 

20% Sousão 10% Tinta Roriz

Rita Sequeira

Foot-trodden in granite vats.

Alcohol: 19,15% vol.

Sugar: 119 g/dm3

Total Acidity: 3,81 g/dm3

PH: 3,88

750ml

This dark red LBV reveals the full potencial of the 

extraordinary vintage year 2012. After 4 years 

aging it shows fruity aromas of blackberry and 

spices, a decadent array of flavours and lingering 

after-taste.

Is ready for drinking or store. The bottle should be 

protected from light and humidity, at a constant 

temperature (16ºC to 18ºC).

A perfect companion for strong cheeses, chocolate, 

and cigar lovers. Serve chilled, between 14-15ºC  

to get the full pleasure.
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