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Conde de Vimioso Red Reserve 2007
Tejo Regional Wine
EAN Code:

Bottle 750 ml: 560 4138 010 778

Case (3 x 750 ml): 1 560 4138 010 775

Varieties 

Touriga Nacional; Aragonês; Cabernet Sauvignon.

Vinification 
Upon arrival at the winery, the grapes were immediately de-stemmed and crushed. Fermentation took place at a controlled temperature (25º C), in French oak vats by indigenous yeasts process. During this period the maceration took place by rack and return process so to allow a greater extraction of colour and tannins (responsible for the body of the wine). The fermentation on skins lasted throughout the whole fermentation period, extending to a period of one month, so to confer more complexity and longevity of the wines. After the alcoholic fermentation, the mololactic “fermentation” took place, which is essential for the stabilization and equilibrium of our wines. This wine aged in new and second year French oak barrels for sixteen months.
Analysis:
	Alcohol
	14.5% vol

	Total Acidity
	5,5 g/l

	Residual sugars
	<4 g/l

	pH
	3,5


Tasting Notes 

Crystal clear and deep garnet-red colour. On the nose it reveals aromas of prunes, blackberries combined with a fresh minerality, balsamic and spices notes. In the mouth it presents soft, with robust and complex tannins which confer great ageing potential. Red fruits cast with structure and fresh combination of great elegance. It ends with persistent notes of black fruit.
Ageing 
The bottles should rest in a lying position with the wine in contact with the cork, in a fresh place (average 12º C) and certain amount of humidity (75% relative humidity). This wine may rest for at least 4 to 6 years and improve quality, or if preferred, it may be immediately consumed. It accompanies well with game dishes, roast meat and soft paste cheeses. It should be consumed at 18º C.
