
  

 

Ageing: Maturation / “Elevage” in 225 Lts American and 

French oak barrels. 

Tasting notes: Intense red colour. Aroma dominated by black 

fruits such as blackberries, prunes and cassis, blending 

beautifully with the spiciness imparted by the “elevage” in the 

barrels. Elegant and full bodied with soft tannins and a nice 

acidity. A big, powerful and full wine with a long finish. 

 

Soil type: Schist slate 

Type: Red 

Grape varieties: Touriga Nacional, Touriga Franca and Tinta Roriz 

Classification: Douro DOC 

Viticulture / Winemaking: Part of the harvest is trodden in 

"lagares", using robots, maximizing the selective extraction of 

the quality compounds; and the remainder is fermented in 
stainless steel tanks at 28º C. 

Alcohol: 13,5% in volume 
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Region: Douro 

Country: Portugal 
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