
Tasting Notes Serve at 10-12º Celsius. 
Color: Open Ruby.
Aroma: Violet, chocolate, leather, 
citrus lime, camphor.
Tasting: Delicate, long, vibrant, 
very fresh, light, rustic and fine.

Pairing 
Suggestions

All kinds of red meat dishes. Strong 
cheese. Jams.

Packaging

Bottle 75 cl  |  1.3 Kg  |  6 bottles per case

Case H 31 cm | W 25,5 cm | L 17 cm

Winemaking 
Process

Unstalk / light foot treading. Light 
t a n n i n g  f o r  7  d a y s .  D e l i c a t e 
pressing and aging in total post 
Malolact ic  lees for  9  months. 
Bottled in August 2020, aged in the 
bottle for 9 months.

VG Touriga Nacional - Red

Origin

Denomination Selected Harvest Red Wine

Origin Vinho Verde Region
Amarante – PORTUGAL

Analytical 
Parameters

Alcohol 12 %
Acidity 5,9 (g/dm3)

Grapes Touriga Nacional.
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