
tons de DUORUM 2009

Denomination

Type

Grape varieties

Region

Soil

Harvest

Vinification

Ageing

Alcohol

Total acidity

Residual sugar

Tasting notes

Douro DOC.

Red wine

50% Touriga Franca, 30% Touriga Nacional e 20% Tinta Roriz

Douro

Schist

By hand to small cases of 20 kg

The grapes are de-stemmed and crushed. Ferment in stainless
steel tanks at controlled temperature of 28º C.

Six month in used oak barrels.

Aroma dominated by ripe black fruits, like blackberries and
prunes well integrated with aromas from ageing in the barrels.
Well balanced acidity, soft and ripe tannins, resulting in an
elegant wine.

13% Vol.

6 g/l (Acido Tartárico)

< 4 g/l

Quinta de Castelo Melhor,   Estrada Nacional 222   5150-146 Vila Nova de Foz Coa

duorum@duorum.pt

Vines Vineyards located in higher altitude


