
September 2020

March 2021

Tinta Barroca 50%; Tinta Roriz 50%

DOC Douro

Schist

Its pink colour results from the direct
pressing of red grapes at a precise point of ripeness. A
fermentation is followed in stainless steel vats at
controlled temperatures for three weeks.

The entire wine is aged in stainless steel tanks for
a period of five months. No wood is used.
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2020 was one of the most
challenging years of the decade. It had a very rainy winter,
which was good, but the rainfall continued until the end of
May. As a consequence, the vine had a pronounced
canopy growth that helped to protect the bunches from
the intense summer heat. The harvest started early as a
result of these occurrences, on the 3rd of September for
the Tinta Barroca variety and on the 6th of September for
the Tinta Roriz variety.

This wine presents bright and deep rosé
colour. On the palate its structure on backed by intense
red fruit aromas and flavors. A very integrated acidity
propels the wine to a long and delicious aftertaste.


