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| i WINE NAME Touriga Nacional 22
I_ _I
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I TYPEOFWINE |Red
%) | counTry Portugal

Ty

o REGION Alcobaca
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L1 | VARIETY National Touriga
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i225) | YEAR 2022

IZLD SOIL Clay-Limestone

=

— Manual harvestinto 15kg boxes. Total de-stemming followed by
TTT] spontaneous fermentation in 1000Kg containers for 5 days,
T VINIFICATION finishing in used French oak barrels (225 and 500L), where it

remained for 10 months until bottling.

]
? FILTERED Unfiltered

' | SULPHITES Low Added

hﬁ,
- |AGRICULTURE | Organic

CERTIFICATION | No Certified

_ i . | PAIRING Veal, Pasta, Suckling Veal, Poultry




