TRIGUEIRAO

REGIONAL LISBON WINE

TECHNICAL SPECIFICATIONS

REGION: Lisbon

TYPE OF WINE Regional Lisbon Wine - Red

DOMINANT CASTES Casteldao 50%, Tinta miuda 10% and Aragonéz 40%.

CLIMATE Temperate Mediterranean under the Atlantic influence.

HARVEST September.

WINEMAKING Partial stalk and the classic process of tanning post
fermentation maceration.

FERMENTATION With controlled fermentation at 26°C.

SUMMARY ANALYSIS

CAPACITY Bag-in-box 5L
ALCOHOL STRENGHT 13,5% vol.
REDUCING SUGARS 8,0 gr./L
TOTALACIDITY 51 gr./L

ORGANOLEPTIC EVALUATION

Garnet color and an intense vinous aroma, has a
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CONSUMPTION: It should be served between I %o por®

to accompany meat dishes, mainly roasts.
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OENOLOGY TEAM: Alexandra Mendes | ’

STORAGE

STORAGE Bag-in-box 5L

BOX MEASURE BIB 5L 230x145x185mm
PALLET BIB 5L 128

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
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