MARCO VELHO

D.O.C. TORRES VEDRAS 2016

TECHNICAL SPECIFICATIONS

REGION Lisbon

DENOMINATION Torres Vedras

TYPE OF WINE D.0.C. Torres Vedras - Red Wine

YEAR OF HARVEST 2016

DOMINANT CASTES Castelédo 50%, Aragonez 30%, Syrah 20%.

CLIMATE Temperate Mediterranean under the Atlantic influence.
HARVEST Late September.

WINEMAKING Selection of grapes, desteaming 100%.

Classic process with controlled temperature,
followed by a period of maceration e microxigenation.
FERMENTATION With controlled fermentation at 25°C.

SUMMARY ANALYSIS

s ) 3
CAPACITY 0,75L 3 NS
ALCOHOLIC STRENGHT 13,92% vol. : i
REDUCING SUGARS 5gr./L Qogiad o e’
TOTAL ACIDITY 404 gr.iL

ORGANOLEPTIC EVALUATION

This wine shows garnet color, spyce aroma and red fruit, soft in
mouth, and bodied with structure.

CONSUMPTION: It's a great companion to meat dishesand
cured cheeses. It should be served between 16-18°C temperature.

OENOLOGY TEAM: Alexandra Mendes

STORAGE

QUANTITY PRODUCED 36.000 bottles

PACKAGING Bordalesa 0,75L

BOX TYPE 6 bottles

BOX MEASURE 225x153x333mm

PALLET 100 boxes

BOTTLER Adega Cooperativa de Dois Portos, C.R.L.

Avenida 25 de Abril

2565-206 Dois Portos | Torres Vedras | PORTUGAL
Tel.: +351 261 712 150 | Fax: +351 261 712 156
www.facebook.com/acdoisportos
geral@acdoisportos.com | www.acdoisportos.com

]

p

\

cO OPGQ \

> <
P S
¥ 3

)

ools ,,Q‘:.‘(o6

TORRES VEDRAS
DENOMINACAO DE ORIGEM CONTROLADA

RASCUNHO DESIGN



