
E
N
G
L
IS
H

REGION – DOURO

COUNTRY – PORTUGAL

CLIMATE – MEDITERRANEAN

GRAPE VARIETIES – 55% TOURIGA NACIONAL, 30% TOURIGA FRANCA,

15% TINTA BARROCA 

WINEMAKER – RITA SEQUEIRA

VINIFICATION – FOOT TRODDEN IN GRANITE VATS “LAGARES”. 

ALCOHOL: 19,21 %        SUGAR: 136 G/DM3

TOTAL ACIDITY: 3,08 G/DM3       PH: 3,88

BOTTLE: 750 ML

TASTING NOTES – BORN AND AGED IN ALTO DOURO WINE REGION, IT 

OPENS UP WITH DELICIOUS NOTES OF WOOD, TOAST AND VANILLA AND A 

MILD SWEETNESS.

STORING – READY FOR DRINKING. THE BOTTLE SHOULD BE PROTECTED 

FROM LIGHT AND HUMIDITY, AT A CONSTANT TEMPERATURE (16-18ºC).

SERVING SUGGESTIONS – PERFECT AS A DIGESTIVE, WITH SMOKED MEATS 

AND CHEESES. SERVE AT ROOM TEMPERATURE.


