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VINDIMAS 42 EDICAO | HARVESTS 4th EDITION

As edi¢des Vindimas tém o propdsito de langar para o mercado vinhos diferenciadores, destacando-se, nesta 42 edigdo, a jungdo d
varias colheitas (2020, 2021, 2022, 2023).

Com uma vinificagdo cuidada, foram selecionados os melhores lotes e guardados nas nossas caves.

O blend dos varios anos originou uma conjugacao perfeita e harmoniosa, apresentando um perfil moderno, onde a complexidade
estrutura, taninos suavizados e frescura final, conferem equilibrio ao conjunto.

The purpose of Vindimas editions is to release to the market distinguish wines. In this 4th edition, the blend of several crops stands out
(2020, 2021, 2022, 2023).
With a very careful vinification, the best batches had been selected and kept in our cellars. It had result has a perfect and harmonious

conjugation presented as a modern style where the complexity, structure, soft tannins and final freshness results as a well-balanced wine

Regido......ccoveveriereerenaninninnns DOURO/V.Q.P.R.D.

Region

[0 T3 - 1-J R Sousao, Touriga Franca, Tinta Roriz, Alicante
Grapes Bouschet

Vinficacédo Desengace a 100%, vinificado em cuba de inox com
Vinification controlo de temperatura.

100% destemmed, vinified in stainless steel vats with
temperature control.
Estagio. 2020: 5 anos em barrica
Ageing 2020: 5 years ageing in oak
2021: 4 anos em barrica
2021: 4 years ageing in oak
2022: 3 anos em barrica
2022: 3 years in oak
2023: 2 years in oak

Produgdo..........cc.coceiinnnne 5.185 Garrafas 750ml
Production 5.185 bottles of 750ml
Prova Organoléptica......... Cor: Rubi Profundo
Organoleptic taste Colour: Deep ruby

Aroma: Fruta madura, notas florais, profundo,
Madeira exdtica.
Aroma: Ripe fruit, floral notes, deep, exotic wood
Sabor: Vinoso, encorpado, macio, especiarias,
profundo e fresco.
Flavor: Vinous, full-bodied, smooth, spicy, deep and
fresh.

Analise Fisico-Quimica:

Chemical Analysis:

Teor Alcodlico:  14% Vol.

Alcohol
Acidez Total: 5,9 gr/dm® (Ac.Tart.) VINDIMAS
Total Acidity 4 El
Acidez Fixa: 5,0 gr/dm® |
Fixed Acidity L‘,fOUF.u
Acidez Volatil: 0,7 gr/dm® (Ac.Tart.) e
Volatile Acidity
pH: 3,53
Ext.Seco Total: 30,0 gr/dm3
Total Dry Ext.

Curva de Envelhecimento

Ageing curve

E um vinho intenso, maduro, especifico do “Terroir” do Douro, prevé-se um
envelhecimento positivo na garrafa durante muitos anos apés o engarrafamento.

It is a ripe and intense wine, specific of the “Terroir” of the Douro, and a positive
ageing in the bottle is predictable for many years after bottling.

Pratos a combinar

Food pairing

Queijos de Cabra e Ovelha amanteigados, enchidos tradicionais, carnes vermelhas, Garrafa / Bottle

pratos delicados e consistentes. Capacidade..................... 750ml

Goat cheese and buttery sheep, traditional sausages, red meats, delicate and F(;‘:ggmty 1250
consistent dishes. Weig;’; 444444444444444444444444444444 . g
Conservagao em cave EAN Code.......oooovrvrennre... 5604235000863
Wine cellar preservation

Humidade................... 60/70% Temperatura......... 14°C.

Humidity Temperature

Como servir (temperatura)............ccoveeeereneeieeinennns 16/18°C.

How to serve (temperature)



