BREJINHO

2019 / VINHO ROSE

CASTAS
Touriga Nacional e Syrah

ENOLOGIA
Vinho produzido com uvas colhidas manualmente, indo de imediato
para a adega onde foram prensadas suavemente de forma a preservar

7 todos os aromas varietais. A fermentacéo alcodlica foi efectuada em
= cuba de inox com temperatura controlada entre 15°C a 18°C para
; salvaguardar toda a elegincia e caracteristicas aromaticas.
h‘
= NOTA DE PROVA
) De aspecto limpido e brilhante, apresenta uma cor rosada. No nariz
= oferece uma saborosa combinagao de aromas frutados. No palato
e o vinho surge de forma muito macia e atraente, revelando aromas
- frescos balanceados com uma refrescante sensa¢ao acidula combinada
; com uma elegante dogura melosa. Final aromético longo e persistente.
E
- SUGESTAO DE CONSUMO
o Optima combinagdo com varios pratos de peixe.
I
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BREJINHO

19 / ROSE WINE

VARIETIES
Touriga Nacional and Syrah

OENOLOGY
Wine produced with manually harvested grapes, going immediately
to the cellar where they were gently pressed in order to preserve all

Z. varietal aromas. Alcoholic fermentation was carried out in stainless
= steel vat with controlled temperature between 15°C to 18°C to safe-
; guard all elegance and aromatic characteristics.
h‘
= TASTING NOTE
a With a clear and shiny appearance, it presents a pink color. In the nose
= offers a tasty combination of fruity aromas. On the palate the wine
7! . . .
appears very soft and attractive, revealing fresh balanced aromas with
B a refreshing acidula sensation combined with an elegant honey-like
; sweetness. Long and persistent aromatic finish.
E
= CONSUMPTION SUGGESTION
? Great combination with various fish dishes.
e
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