
VALLADO TINTA RORIZ 2023

TASTING NOTES

Aroma | Very concentrated, with balsamic notes of oak, very ripe red
fruits and hints of curry.

Flavour | Full-bodied and rich, with a pronounced flavour of red
berries. The finish is powerful and exotic, with ripe, rounded tannins.

AGEING

Following malolactic

fermentation, the wine was

transferred to 225-litre barrels

made entirely of used oak, where

it remained for 18 months.

VINIFICATION

Vinification takes place in

temperature-controlled

stainless steel vats, with

mechanical pumping over

carried out by a hydraulic robot.
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SERVICE TEMPERATURE

16-18ºC

ANALYSIS

Alcohol (%) | 14

pH | 3,72

Total Acidity (g/L) | 4,6

Total Sugar (g/L) | < 0,6

PAIRING

Feijoada à Transmontana | Braised Pork Cheeks | 

Beef Lasagne

GENERAL INFORMATION

Country | Portugal

Region | Douro

Sub-Region | Douro Superior

Wine Type | DOC Tinto

Grape Varieties | 100% Tinta Roriz

Altitude | 200 metres

Vintage | 2023

Bottled | Julho 2025

Wine makers | Francisco Ferreira & Francisco Olazabal

Bottles produced (75cl) | 4250 units

Bottles produced (150cl) | 151 units


