&

AMEIAS
L oic oo

MOSCATEIS

AMEIAS

TOURIGA NACIONAL 201 3!

Vinho tinto Regional Peninsula de SetlUbal de grande intensidade
corante de tons rubi intenso, com aroma de frutos pretos e alguma
baunilha, é um vinho macio, redondo e equilibrado. Regional
Peninsula de Setubal red wine with intense ruby color, with black
fruit and some vanilla aromas, it is a soft, rounded and balanced

wine.

CASTAS: Touriga Nacional

SOLO /TERROIR: Arenoso

VINIFICACAO: Fermentacdo em
lagares de cimento, com
autovinificadores a uma
temperatura média de 25°C.
Maceracao longa, de forma a
extrair o maximo de matéria
CORANTE E TANINOS.

ENVELHECIMENTO: 4 meses em
barricas de carvalho americano
tosta forte

ANALISE
Teor Alcodlico: 14 % voL
Acidez total: 4,9 g/ |
Aclcares totais < 2 6/LT

RECOMENDACOES: Deve ser
servido a uma temperatura de
16°C para o acompanhamento
de queijos gordos, carnes
vermelhas e caca

EMBALAGEM: Garrafa 0.75

PREMIOS
Commended - IWC 2014
Tambuladeirade Bronze
Associacao de Escancdes
Portugueses 2014
Vinallies d’Argent 2013
Silver Selection, best at Prowein
Commended - International
Wine Challenge, 2010

VARIETIES: Touriga Nacional
SOIL/TERROIR: Sandy soil
WINEMAKING: Fermentation in
concrete mills at an average
temperature of 25°C. Long
maceration in order to extract
maximum color pigments and
tannins.
AGING: 4 months in American
heavily toasted oak barrels.
ANALYSIS
Alcohol content: 14% VOL
Total acidity: 4.9 g/l
Reducing sugar: < 2 g/l
SERVING SUGGESTIONS: Should
be served at a temperature of 16°c
with full-fat cheese, red meat and
game.
PACKAGING: 0.75 L bottle
AWARDS
Commended - IWC 2014
Bronze Tambuladeira,
Portuguese Sommmeliers
Association 2014
Vinallies d'Argent 2013
Silver Selection, best at
Prowein
Commended - International
Wine Challenge, 2010
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