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	Varieties:
	Classic red varieties from the Douro Valley, such as Tinta Roriz and Touriga Nacional. 

	
	

	Harvest Information:

Type;

Date;

Yield;
	Hand picked / transported by small cases. 

16/17 and 23/24 September

5.5 tons/ha 

	
	

	Vinification:
	

	Crushing;
	Semi-destalked and crushing

	Tanks;
	Traditional way: “Lagar” and stainless steel tanks.

	Fermentation;
	Maceration at aprox. 28-31ºC

	
	

	Finish Treatments:
	

	Barrel ageing;
	One year in cask, and bottled in July 2001.  

	Stabilisation;
	No cold

	
	

	Wine Analysis:
	

	Alcohol;
	20,0%

	Baumé:
	3.4

	Residual sugar;
	 106.7 (g/dm3)

	Total dry extract;
	126.9 (g/dm3)

	Total acidity;
	 3.26 (g/dm3)(Ác. Tart.)

	Volatile acidity;
	 0.21 (g/dm3)(Ác. Acét.)

	pH;
	3.76

	
	

	Quantity:
	40.047 bottles

	
	

	Wine Tasting:
	Excellent colour concentration. Rich aroma of ripe fruits. Very good complexity in the mouth..

	
	

	Suggestions:
	To be enjoyed with dark chocolate or blue cheeses. 
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