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General

Harvest
2005

Country
Portugal

Region
Alentejo

Grapes

Trincadeira
Aragonês

Winemaker
Jose Neiv a Correia

Tasting Notes
Ruby  colour, smooth and complex aroma to the mix of  matured f ruits and the new oak wood
ageing. The taste rev eal's a smooth, elegant and balanced dry  red wine with a pleasant and
persistent end.

How  to serve
Social wine, excellent as aperitif  and to accompany  meat, game, dry  cheese and f ishes in the
ov en or codf ish.

Vinif ication Method
Classic f ermentation method, inv olv ing selectiv e extractiv e enzy mes, which are compatible with the activ e dry  y easts.
Fermentation up to 30º C in the f irst 2/3, and lowering down to 20º C during the last 1/3. During the whole f ermentativ e
process, pumping ov er 2 times per day , using each time half  of  the v olume contained in the v at. Af ter the alcoholic
f ermentation, the cap is plunged f or 30 day s, and during that period, extraction of  the gentle tannins is conducted, along with
the malolactic f ermentation and the natural stabilization of  the wine.

Ageing
Wine is aged in American, French of  Allier and Portuguese oak barrels of  225 Lt, f or 9months. Ageing in bottle a minimum 3
months af ter bottling.

Color
Red
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