CASAL DAS
FREIRAS

Casal das Freiras — Colheita
Tinto 2019 | Red 2019

Regido | Region
Tejo, Portugal

Categoria e Denominagéao | Category and Designation
Vinho Regional Tejo

Castas | Grape Varieties

Aragonés, Casteldo, Cabernet-Sauvignon e Touriga Nacional

Vinificagdo | Vinification

As uvas colhidas & mdo sdo totalmente desengagadas e esmagadas suavemente.
Vinificagdo em cubas de ago inoxidavel, com maceragdo prolongada e em
temperatura controlada, com remontagens regulares. Estdgio parcial do lote em
barricas de carvalho francés, seguido de um periodo minimo de 6 meses em
garrafa.

Hand picked grapes are totally destemmed and softly crushed. Vinified in stainless

steel tanks, with a prolonged period of maceration, at controlled temperature with
frequent plunging of the cap. It s partly matured in French oak barrels, and finally
remains a further 6 months in the bottle.

Notas de Prova | Tasting Notes - @m =
O lote deste “Colheita” dé& origem a um vinho de cor viva, com aromas conjugados § ASAL DA
' FREIRAS

de frutos vermelhos e notas vegetais, elegante na prova, com taninos firmes e acidez B e
equilibrada, e um final suave e persistente na boca. orruer’
From this batch, results a vividly coloured wine, with combined aromas of red fruits
and vegetable notes, elegant in taste, with firm tannins and balanced acidity, and a
smooth and persistent finish in the mouth.

Produgdo e Enologia | Production and Oenology
José Vidal ( geral@casaldasfreiras.pt ) — 00351 919 663 214
Teresa Nicolau ( teresanic860@hotmail.com ) — 00351 963 553 366

Andlise Quimica | Chemical Analyses

Teor Alcodlico | Alcohol Content : 13,5 % vol.

Acidez Total | Total Acidity :421g/ L

Acidez Voldtil | Volatile Acidity : 0,88 g / L

Diéxido de Enxofre Total | Total Sulfur Dioxide : 41 mg/L
Agucares Totais | Total Sugar Content: 0,5g /L

PH : 394
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