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SHIRAZ ; CABERNET SAUVIGNON | Vinho Regional Lisboa | red 2019 | 13,5%
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Winemaker: José Neiva Correia ;"‘Q} GOLD
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Country/ Region: Portugal/ Lisboa HV 2 Z \ )
%7 ASIA Awards \ JR
Terroir: DFJ VINHOS single estates / Alenquer () by v ( (
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Grape Varieties: Shiraz 50% e Cabernet Sauvignon 50% =4, Q.Ql Rhad L Clla Dl
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Vinification method:
Classic fermentation method with destemming and pre fermentative skin contact followed of the application of dry yeasts.
Fermentation up to 30° C in the first 2/3, and lowering down to 20° C during the last 1/3. During the whole fermentative process,
pumping over 2 times per day, using each time half of the volume contained in the vat. After the alcoholic fermentation, the

cap is plunged for 30 days, and during that period, extraction of the gentle tannins is conducted, along with the malolactic \\
fermentation and the natural stabilization of the wine. Q Q\\\» \
Wine is aged in French oak barrels of 225 Lt for 3 months. The wine only goes to consumer after 3 month of ageing in the é, " é
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Winemaker tasting notes: < ) A;"‘_.” %.\%
\ D A Bright, vibrant but elegant aroma to red berries and a few spice notes. It is a great wine, flavourful and velvety, which finishes ~

elegant, intense and persistent.
Dark, bright, with an aroma of ripe red fruits and spices. In the tasting it is delicious, velvety and very intense, with an elegant
and very long finish.

Serving suggestions: C‘ CWSA G%%:lazgz
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We recommend it as an aperitif, or as a complement to Tapas, meat, cod, salmon, pasta and cheese. Serve between 15-18°C. ‘f&ez ‘@u& Va(vw FRANKFURT

Share responsibly with family and friends. poL DOUBLE GOLD !I_""‘ng'_';‘aT'ONAL
2022

ABV at 20°C%: 13.5 Carton of 6 bottles x 75cl (lay down)

Volume at 20°C g/cm®: 0.994 Gross weight: 8.3 kg

Dry Extract total g/dm®: 34.6 Case dimensions (cm): 310x255x175

Volatile acidity in acetic acid g/l: 0.69 Pallet Standard (1.0mx1.2m): 128 cases (6x75cl) - 16 cases/level x 8 levels £ CH

Total acidity inTH2 g/I: 5.25 Euro pallet (0.8mx1.2m): 96 cases (6x75cl) - 12 cases/level x 8 levels q\\“ 4£{ \

Fixed acidity inTH2 g/I: 4.90 Bottle barcode (EAN13): 560 0312 19271 1 S’ — cla\

pH: 3.66 Case 6 barcode (ITF14): 1 560 0312 19271 8 < % rﬂ,

S02 (free) & (total) mg/l: 26/ 137 Case 12 barcode (ITF14): 2 560 0312 19271 5 T

FCL 1x20’ = 2300 cartons (on the floor) / 11 Euro pallets / 10 Standard Pallets

DFJ VINHOS, SA - Quinta da Fonte Bela; 2070-681 VILA CHA DE OURIQUE; PORTUGAL 77 (2 Deassdbiionn
T: +351243704701 * www.dfjvinhos.com * info@dfjvinhos.com * DCM; 5 de junho de 2023 The New- Port Uga
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