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Winemaker: José Neiva Correia

47,“" wm“‘ AlQ 129 » Best Buy
Country: Portugal / Region: Lisboa

Terroir: Quinta de Porto Fra.nco D FJ Vi n h 0s 2 01 '4 D F\-J TOUI'Iga
Grape Varieties: Touriga Nacional 50% and Touriga Franca 50% NaC|0na|-TOU I'Iga Fl’an ca REd

(Lishoa)
Vinification method:

Classic fermentation method with destemming and pre fermentative skin contact followed of the application of dry yeasts. Fermentation up This 15 a very Doum bl?l]d for this wine from
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 _LiSbGE,l region. It ngs structure and
) ) o i ) ) ) minerality to fill out the dark-black fruits.
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 with npe tanmins and bl‘lght Eli'.‘idlt’r balancmg
p§r|oq, extracFlon of the gentlle tannins is conducted, along with ‘the malolactic fermentation and the natural stabilization of the wine. the fru1t itis readv to dri k
Wine is aged in French of Allier oak barrels of 225 Lt from Seguin Moreau for 5 months.
— R.V. Published 2/1/2017

Winemaker tasting notes:
It's a great wine, delicious combination of two excellent Portuguese grape varieties. Intense forest fruit flavours with dark chocolate notes
in an appellative combination, rich, with a tasty, intense and long finish.

Serving suggestions:
Excellent with food or by itself. Try with red meat, game and cheese dishes.
We recommend to serve at the temperature of 16-18°C.
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ABV at 20°C%: 13,0 Carton of 6 bottles x 75 cl (lay down) Q o
IR o s Volume at 20°C g/cm?®: 0,9964 Gross weight: 8,7 kgs (6x75cl) L] X, .

Dry Extract total g/dm®: 39,6 Case dimension / cm: 310x255x175 < Portugal S

Volatile acidity in acetic acid g/I: 0,56 Standard pallet (1.0mx1.2m): 128 cases (6x75cl) - 16 cases/level x 8 levels o, Gold 0&‘5

Total acidity inTH2 g/I: 6,00 Euro pallet (0.80mx1,2m) = 96 cases (6x75cl) - 12 cases/level x 8 levels 96[ W'II\Q‘“ -

Fixed acidity inTH2 g/I: 5,44 Bottle bar code (EAN13) = 560 031219 072 4

PH: 3,59 Carton bar code (ITF14) = 1 560 031219 0721 a0

S02 (free) & (total) mg/l: 29/90 FCL 1x 20’= 2200 cartons (on the floor) / 11 euro pallets / 10 standard pallets Selectlon &

Truck 30T / 24T = 27 euro pallets / 20 Standard pallets pramiert
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