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RED STILL WINE PORTUGAL  ALENTEJO

Dark garnet in colour. A heady nose of violets
and orange blossoms, backed by a smooth,
fruit-forward palate of blackberries and spice.

cold maceration before fermentation during 2
days. Fermentation in open tanks (lagar) with
pumping overs twice a day for 2 weeks.

75cl
2023
14.5%

Aragonez (50%), Tinta
Barroca (50%)

Diam
A6046123
Red, Warm and Spicy
Portugal
Alentejo
Sulphur

Diam

376

5.5g/I Tartaric
0.3g/I
A6046123
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