DFEJ vINHOS
GRAND’ARTE o Yo Portugal

SPECIAL SELECTION
TOURIGA NACIONAL & SHIRAZ | Vinho Regional Lisboa | red 2014 | 13% C' CWSA me ENTH“S'AST
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CHINA WINE & SPIRITS AWARDS POlNTS
Winemaker: José Neiva Correia B Best Buy
Country: Portugal / Region: Lisboa PORTUGUESE .
Terroir: Quinta de Porto Franco WINE OF THE YEAR DFJ Vinhos 2014 Grand'Arte
Grape Varieties: Touriga Nacional 50% Shiraz 50% Specia| Selection Red (Lishoa)

In the complex style familiar to this range of

Vinification method: Grand'Arte wines, this is a structured red

Classic fermentation method with destemming and pre fermentative skin contact followed of the application of - b that offers ripe, smoky fruit. Bright acidity
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 C CWSA threads through its structure of crushed
whole fermentative process, pumping over 2 times per day, using each time half of the volume contained in the DOUBLE GOLD. tannins, with rich ;pice giyi“g a fine finish.
vat. After the alcoholic fermentation, the cap is plunged for 30 days, and during that period, extraction of the CHINAWINE &SPIRITSAWARDS brink now.

gentle tannins is conducted, along with the malolactic fermentation and the natural stabilization of the wine. L —RV. Published 8/1/2020

Wine is aged in French of Allier oak barrels of 225 Lt for 12 months.

Winemaker tasting notes:
Dark almost bright black colour, with an intense fruited aroma to matured blackberries. Powerful, deep full body,
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deep structured, but smooth and velvety, combining well the matured fruit and the 12 months of oak ageing.

GOLD A
Tasty, elegant, with some complexity, long and intense. g J) .
FRANKFURT
INTERNATIONAL 3 i\% S
Serving suggestions: TROPHY § $

A great wine for special occasions. A pleasure as aperitif, or as complement of red meat dishes, game, risotto
and dry cheeses. 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)
rorTuGAL 8 Volume at 20°C g/cm®: 0,9951 Gross weight: 8,3 kgs (6x75cl)
1 Dry Extract total g/dm?: 36,7 Case dimensions (mm) = 310x255x175 ASISIRETt
Volatile acidity in acetic acid g/l: 0,80 Standard pallet (1.0mx1.2m): 128 cases (6x75cl) - 16 cases/level x 8 levels AWARDS
Total acidity inTH2 g/I: 5,92 Euro pallet (0.80mx1,2m) = 96 cases (6x75cl) - 12 cases/level x 8 levels
Fixed acidity inTH2 g/I: 4,92 Bottle bar code (EAN13) = 560 031219 006 9
PH: 3,55 Carton bar code (ITF14) = 1 560 031219 006 6
802 (free) & (total) mg/l: 26/131 FCL 1x 20°= 2200 cartons (on the floor) / 11 euro pallets / 10 standard pallets
FT.P031.00
DFJ VINHOS, SA - Quinta da Fonte Bela; 2070-681 VILA CHA DE OURIQUE; PORTUGAL The s l e Port uga E 2 &

T: 4351243704701 * www.dfjvinhos.com * info@dfjvinhos.com * DCM; 18 de setembro de 2020



http://www.dfjvinhos.com/
mailto:info@dfjvinhos.com

