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Port wine

Tawny
Touriga Nacional, Touriga Franca, Tinta Roriz,

Tinta Barroca, Tinto Cao

Douro

Schist

By hand to small cases of 20 Kg

After manual harvest, the grapes are trodden by foot
in lagares in the cellar, where alcoholic fermentation
begins. Fermentation is interrupted by the addition of
brandy, after which the wines are moved for ageing in
oak according to the profile desired for each wine.

20% vol.

4,14g/

>4 g/l

Tawny Color.
Complex aromas like raisins and dried fruits.

Full-bodied in the palate with a long finish.

WINEinMODERATION 2u

Sejaresponsivel. Beba com moderagio.
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