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CASTAS
Alicante Bouschet, Touriga Nacional e Touriga Franca

ENOLOGIA

Vinho produzido com uvas colhidas e seleccionadas manualmente,
indo de imediato para a adega onde foram prensadas suavemente de
forma a preservar todos os aromas varietais. A fermentagéo alcodlica
foi efectuada em cuba de inox com temperatura controlada entre 24°C
a 26°C para salvaguardar toda a elegéncia e caracteristicas aromaticas.

ESTAGIO
Duragdo de 12 meses de estagio em Barrica de Carvalho Francés.

OSTA.....

NOTA DE PROVA
Pinta-se de um rubi intenso e expressivo. E nos aromas vegetais,
balsdmicos e de fruta vermelha madura, que reaviva e alegra a nossa
memodria olfactiva. Entra poderoso e profundo, terminando com
uma elegéncia que s um tinto nascido a beira mar, nos faz sentir tdo
O sublime sensagio.
< SUGESTAO DE CONSUMO
/ Optima combinagio com varios pratos de carne.
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BREJINHO

RED WINE

VARIETIES
Alicante Bouschet, Touriga Nacional and Touriga Franca

OENOLOGY

Wine produced with grapes harvested and selected manually, taken
immediately to the cellar where they were gently pressed in order to
preserve all varietal aromas. Alcoholic fermentation was carried out in
a stainless steel vat with controlled temperature between 24°C at 26°C
to preserve all the elegance and aromatic characteristics.

: MATURATION
: Duration of 12 months maturation in French Oak Barrels.
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F: TASTING NOTE
It is painted with an intense and expressive ruby. It’s in the vegetable
. aromas, balsamic and ripe red fruit, which revives and cheers our
~ olfactory memory. Enter powerful and deep, ending with an elegance
) that only a red born by the sea makes us feel so sublime sensation.
< CONSUMPTION SUGGESTION
/ Great combination with various meat dishes.
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