SEQUEIRINHA
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In the family’s estate, the Sequeira’s welcome visitors, from
around the world. To make each one_feel at home ts their choice.
So they harvest the best from their vineyards and orchards:
these flavors also bring you the perfect nature ofthe Douro
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FQUEIRIN

VINHO DO PORTO
PORT WINE

PRODUGT OF PORTUGAL:

23} SEQUEIRINHA
PORTO TAWNY 10 YEAR OLD

REGION - Douro

COUNTRY - Portugal

CLIMATE — Mediterranean

GRAPE VARIETIES — Tinta Amarela 40%, Touriga Franca 30%,

Tinta Barroca 20%, Tinta Roriz 10%

WINEMAKER - Rita Sequeira

VINIFICATION - Foot trodden in granite vats.

ALCOHOL: 19,24 % SUGAR: 104,1 g/dm3

TOTAL ACIDITY: 4.24 g/dm3  pH: 3,57

BOTTLE: 750 ml

TASTING NOTES - This port aged in old barrels defies to try the most
intense pleasures. With nutty flavours and a persistent after-taste, this is
the perfect companion for dark chocolate and cigarillos lovers. The family’s
chosen guilty pleasure.

STORING - Store or drink at 16/17°C.

SERVING SUGGESTIONS — Ideal with smoked ham, cheeses, walnut cake,

dark chocolate.
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Golddrink Import Export, Unipessoal Lda

Av. Dr. Manuel Arriaga Edificio Jardins do Douro Bloco 4 R/C
5050-225 Peso da Régua — Portugal

Mobile phone: +351 918 828 785

geral@golddrink.pt www.golddrink.pt



