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ANALYSIS

Alcohol (%) | 12

pH | 3,41

Total acidity (g/L) | 5.2

VALLADO

N N N

Country | Portugal

Grape Varieties | Touriga Nacional

Region | Douro

Sub-Region| Baixo Corgo

Type of Wine| DOC

Vintage | 2025

Bottling | December 2025

Winemakers | Francisco Ferreira & Francisco Olazabal
Bottles produced (75cl) | 87 500 units

Bottles produced (150cl) | 700 units

VINIFICATION AGEING

The grapes, coming from different plots 3 months in stainless steel
mostly Touriga Nacional, were vinified vats.

in the open spout system. Fermentation

lasted about 1 month with controlled

temperature between 14° and 16° C.

TASTING NOTE

Aroma | Floral and wild fruits, characteristic of Touriga Nacional.

Taste | Flavor of red fruits with a very fresh finish.

SERVICE TEMPERATURE
8-10°C

PAIRING

Actcar Residual(g/L) | <0.6 Fish | Seafood | Salads | Poultry
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