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CASTAS (PERCENTAGEM)
50%Touriga Nacional
25% Tinta Roriz

25% Touriga Franca

Teor Alcéolico 14%

ELABORACAO
Vinificado em cuba de Inox com desengace total com fermentac&o a temperatura
controlada ( 25°C).

TEMPO DE BARRICA

Estdgio em barricas de carvalho Francés e Americano de 225 L em percentagens
e tempos de estdgio varidveis, tendo como objectivo final a boa ligacdo do vinho
4 madeira, sem perder a fruta madura qu queremos saliente.

CARACTERISTICAS ORGANOLEPTICAS

Visual - De cor ruby.

Olfactivo - Fruta silvestre madura com notas de baunilha.

Paladar - Denso, volumoso Com taninos doces da madeira. Longo e aromdtico.

ENOGASTRONOMIA

Grelhados e assados de carne, caca, bons bifes de vaca e queijo fortes.

TEMPO DE GUARDA
6/8 anos apés engarrafamento, em boas condicdes de temperatura e deitado.

DICAS OU SUGESTOES
Decantar com cuidado alguns minutos antes de servir. Os aromas “abrem” com algum
arejamento apés a tiragem da rolha.

MEDALHA DE PRATA

1
Medalha de Prata
XIV Concurso Wine Master Challenge
Estoril - 2012
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GRAPE VARIETIES (PERCENTAGE) RGSCI'VEI 2011 - Batch-L. 11214
50% Touriga Nacional g
20% Tinta Roriz ‘\g P

5% Tinta Barroca
25% Touriga Franca
Alcohol content 14%

ffw-\‘l
PROCESS
Conversion into wine in stainless steel vat with complete destemming at controlled temperature and
long maceration.

TIME IN BARREL

Ageing in 2251 French and American oak barrels in percentages and various ageing times, having as
final objective the good bounding of the wine to the wood, without losing the ripe fruit that we want
salient.

ORGANOLEPTIC CHARACTERISTICS

Appearance — Intense and bright ruby colour

Scent — Wild fruit, persistente and with vanilla notes

Taste — Dense, full-bodied with sweet wood tanins, long and aromatic

ENOGASTRONOMY
Grilled and roast meat, game, good steak and strong cheeses.

KEEPING TIME
6/8 years after bottling at the right temperature, lying down.

TIPS AND HINTS
Decant it with care a few minutes before serving. The aromas “open” with some airing once the cork
is removed

VINE AGE
Vines over 20 years old

AWARDS 2005

Douro Red Wine DOC -V.Q.P.R.D. Bronze Medal

2001 XI Concurso Wine Master Challenge
Silver Medal Estoril - 2008

VI Concurso Mundial de Vinhos 2007

Mar*2004 - Estoril Silver Medal

Best Buy 2003 — Price/Quality Relation X1 Coneurso Wine Master Challenge
Revista Vinhos - Feb’2004 ~ Estoril - 2009

Silver Medal 2008

1V Concurso Internacional de Vinhos Silver Medal

Porto - Jun’2004 XII Concurso Wine Master Challenge
2002 Estoril - 2010

Silver Medal

IV Concurso Internacional de Vinhos Silver Medal

Porto — Jun'2004 X Concurso Wine Master Challenge
2003 Estoril - 2011

Bronze Medal Diploma de Mérito

IX Concurso Mundial de Vinhos Concurso Nacional Vinhos de Portugal
Estoril - Mar’2007 Santarém - 2011

2004 Silver Medal

Gold Medal X1V Concurso Wine Master Challenge
IX Concurso Mundial de Vinhos Estoril - 2012

Estoril - Mar’2007

Silver Medal

I Concurso - Confraria dos Endfilos from the
Douro Demarcated Region
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GRAPE VARIETIES (PERCENTAGE)
30% Touriga Nacional

30% Tinta Roriz

20% Tinta Barroca

20% Touriga Franca

Alcohol content 13,5%

PROCESS

Stainless steel vat with temperature control and fermentation on the skins

and short ageing in wood.

ORGANOLEPTIC CHARACTERISTICS
Appearance — Ruby, opaque

Aroma — Red riped fruit with notes of exotic wood and spicy
Taste — Fresh, full-bodied and soft with a good combination with the wood.
A complex wine with a long and aromatic finish

ENOGASTRONOMY

Grilled and roast meat and dried salt cod (bacalhau) dishes.

KEEPING TIME

3/ 5 years after bottling at the right temperature and lying down.

TIPS AND HINTS
Open and decant the wine before serving.

VINE AGE

Vines over 20 years old

AWARDS

Douro Red Wine DOC -V.Q.P.R.D.
2001

Silver Medal

XTIT Concurso de Vinhos Douro Doc
Casa do Douro 2001

Silver Medal

VI Concurso Mundial de Vinhos
Estoril - Mar’2004

Silver Medal

1V Concurso Internacional de Vinhos
Porto — Jun’2004

2002

Bronze Medal

VII Concurso Mundial de Vinhos
Estoril - Mar’2004

2003

Bronze Medal

VII Concurso Mundial de Vinhos
Estoril - Mar’2005

2004

Silver Medal

VIl Concurso Mundial de Vinhos

Jatlgaroso

Douro 2012 - Batch-12237
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Estoril - Mar’2006

2005

Bronze Medal

X Concurso Wine Master Challenge
Estoril - 2008

2008

Silver Medal

X11 Concurso Mundial de Vinhos
Estoril 2010

2009

Silver Medal

XIIT Concurso Wine Master Challenge
Estoril - 2011

Diploma de Mérito

Concurso Nacional Vinhos de Portugal
Santarém - 2011

Silver Medal

XIV Concurso Mundial de Vinhos
Estoril 2012

2011

Silver Medal

XV Concursa Wine Master Challenge
Estoril - 2013




