MONTE DA RAPOSINHA
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Alcool / Alcohol 135% by vol

Ac. Total / Total acid :52 /L

pH:38

Agticares totais / Residual sugar: <03 g/L

PRODUGAO / PRODUCTION :
5500 GARRAFAS/Bottles 750mL
250 GARRAFAS/Bottles 1500mL

ENOLOGIA / Winemaker: Paula Braganga

REGIAO / . .
LOCATION Montargil, Portalegre, Alentejo, PORTUGAL
MODO DE PRODUGﬁU BIOLOGICO. BARRAGEM DE MONTARGIL A 500M DA
VINHA / PROPRIEDADE, CRIA UM MIGROCLIMA MAIS FRESCO E HUMIDO.
VINEYARD || GeRTIFIED ORGANIC VINEYARD. At 500m distance, the dam of Montargil as a great
influence in the microclimate, increasing humidity and lowering the temperatures.
VINHOS AUTENTICOS QUE ESPELHAM A FRESCURA E ELEGANCIA DO TERROIR. O ESTAGIO
PARCIAL EM BARRICA DE CARVALHO FRANCES AUMENTA A SUA COMPLEXIDADE E
CONCEITO / ESTRUTURA.
STYLE
Authentic wines that express the freshness and elegance of the terroir. Partially aged in
french oak barrel to enhance complexity and structure.
CASTAS /
GRAPE TOURIGA NACIONAL (75%), ALICANTE BOUSCHET (25%)
VARIETIES
VINDIMA- MANUAL PARA CAIXAS DE 15KG. DESENGACE TOTAL COM LIGEIRO
ESMAGAMENTO APOS SELEGGAO DAS UVAS. FERMENTAGAU EM CUBAS DE INOX A
. TEMPERATURA CONTROLADA. ESTAGIO DE 12 MESES EM BARRICAS USADAS DE
VINIFICAGAO CARVALHO FRANGCES.
/
WINEMAKING The grapes were hand-harvested, gently destemmed and crushed after being sorted at the
winery. Fermentation took place in stainless-steel tanks with controlled temperature.
After malolactic the wine was transferred to french oak barrels to age for 12 months and
enhance the complexity of the blend.
NARIZ COM NOTAS FLORAIS E BERGAMOTA DA TOURIGA NACIONAL E FRUTA VERMELHA MADURA,
NOTA DE A QUE SE JUNTAM AS NOTAS LEVES E TOSTADAS DE BARRICA. BOCA COM BOA ACIDEZ, VOLUME E
TANINOS PRESENTES, MAS SUAVES.
PROVA /
is wine as a great balance between ripe red fruit, violet aromas and bergamot from
FLAVOUR || balance b d | db
PROFILE Touriga Nacional and an extra complexity given by the presence of oak. The palate is
juicy, full bodied and persistent.
PRATOS DE CARNE (CARNES VERMELHAS GRELHADAS, ESTUFADOS E ASSADOS) E
FOOD QUEIJOS E ENCHIDOS.
PAIRING

Meat (grilled red meat, stews, roasts) and cheese.
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