
Tasting Notes

About the wine

Vintage: 2006

Type: Red

Varieties: Alicante Bouschet 80%, Touriga Nacional 10% e

 Syrah 10%

Àlcohol: 13%

Appelation: Vinho Tinto Regional Alentejano

Region: Alentejo

Soil: Schist

Winemaking: in stainless steel vats, the stemming is 

total and we do a pre-fermentation maceration for  2 days. 

The fermentation is controlled at temperature of 25 ° C.

Aging: 6 months in american and french oak barrels

Winemaker´s: Paolo Nigra / Dinis Gonçalves
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Dark red wine, Very intense and powerful which brings out notes of 

cassis and black plum, with everything in harmony with the wood. 

Rounded tannins making a powerful set.
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