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TECHNICAL SPECIFICATIONS 
Color: Red wine

Vintage: 2011

Type: Reserva DOC

Appellation: Douro

Grapes: Touriga Nacional (20%), Touriga Franca (40%),  Tinta Roriz (40%).

Winemaker: Osvaldo Amado

CHARACTERISTICS
Aspect: Clean.

Color: Intense ruby with violet tones.

Aroma: Delicate bouquet full of jammy wild forest fruits, beautiful 
hints of toast, chocolate and dried fruits.

Taste: Fruity, balanced, well structured, elegant with a persistent 
finish.

Vinification: Reception and destemming followed by a prolonged 
smooth skin maceration. Alcoholic fermentation in stainless steel 
tank with a controlled temperature of about 26°C.

Aging: Part of the blend ages for six months in French Oak Barrels.

Alcohol: 13.5% By Vol.

pH: 3.64

Total Acidity: 5.8 g/dm3

Total Sugars: <5.0g/dm3

Production: 50,000 bottles

Best Served: 17 ºC

Pairing sugestion: Best served paired with grilled or marinated red 
meats, game and structured cheeses.

Cellar: 3/5 years
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