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Beira Interior Castelo Rodrigo

DOC BeiraInterior

Regido de clima continental mediterraneo,
com solos de xistos e arenitos.

Touriga Nacional e Rufete provenientes de
vinha centenéria.

Criado com uvas determinadas de Castelo
Rodrigo, com acompanhamento de
maturacao.

Vinificado em maceracdo prolongada com
controlo de temperatura de fermentacdo.
Estagio de 18 meses em quartolas de 600L de
carvalho francés.

Imediato ou até 6 anos apds data de
engarrafamento, em local fresco ao abrigo da
luz.

18°C

Vinho com notas vibrantes de fruta madura e
mineralidade. Taninos volumosos, elegantes e
suaves, com final longo e persistente.

REGION
Beira Interior Castelo Rodrigo

DESIGNATION
DOC BeiraInterior

TERROIR
Region with a continental Mediterranean
climate and with shale and sandy soils.

VARIETY
Touriga Nacional and Rufete from century-old
vineyard.

VINEYARD
Created with grapes from selected vineyards
from Castelo Rodrigo and with a follow up in
maturation.

WINEMAKING

Temperature control fermentation with
prolonged maceration. Spent 18 month in
600L French oak quarters.

CONSERVATION
Immediately or up to 6 years after bottling
date, inacoolshaded place.

SERVICE
18°C

TASTING

Wine with vibrant notes of ripe fruit and
minerality. Voluminous, elegant and smooth
tannins, with along and persistent finish.
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100 mL:E= 356 KJ/ 85 KCAL
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NOTAS
NOTES

GASTRONOMIA

GARRAFA (750 ml)

CODIGO EAN 13 (1 unidade)

CODIGO EAN 14 (caixa de 6 unidades)

PALETE

PESO/CAIXA

CUISINE

BOTTLE (750 ml)

CODE EAN 13 (bottle per case - 1 unit)

CODE EAN 14 (bottles per case - 6 units)

PALLET

CASE WEIGHT




