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TypeAguardente Bagaceira Velha (grape marc spirit)
ClimateMediterranean
Varieties Tinta Mitida, Casteldo and Syrah

Wine-making process: This grape marc spirit is made exclusively from red grape marc,
distilled in copper alembic stills immediately after pressing.
Given the freshness of the pressed grapes, marc spirits are very
fragrant and have low methanol content.
Following distillation, the marc spirit is kept in oak casks for 4 to
6 years. During the aging process, they will be slowly diluted
with deionised water until alcohol concentration drops to about
39.5%

ColourGolden brown

AromaVery delicate and complex, with hints of spices, tangerine
and well integrated wood notes.

TastingStrong presence in the mouth, silky entry to a full body,
and slightly smoky finish, marked by the marc

FinishSmooth and elegant finish.

Drinking suggestions:To be served at the end of a good meal, as digestive, with a cup

of coffee.
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SealingCork stopper (BarTop)
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