Sao Lourengo do Barrocal

Red Wine 2016
DENOMINATION OF ORIGIN  Regional Alentejo Wine
SAO LOURENCOQ HARVEST YEAR 2016
AGE OF VINES 6 years / 31 years (Aragonez)
B A R R 0 CA L SOIL GEOLOGY Granitic terrain
GRAPE VARIETIES Alicante Bouschet, Aragonez, Touriga Nacional

Manual harvesting, separated by grape variety, with sorting,
destemming, crushing, pressing, alcoholic and malolactic
fermentation in concrete vat, at a controlled temperature, and
ageing of 9 months in concrete vat.

TECHNICAL INFORMATION  Alcohol/Volume: 13% Total acidity: 5,2g/1 pH: 3,8

VINIFICATION

VINHO REGIONAL ALENTEJANO

Light ruby colour. Nose quite intense, with notes of flowers and a
slight touch of berries. It presents tannins in evolution, with some

2016- PORTUGAL

(. VaboTito-ReaWine TASTE softness and freshness, being a fruity and delicate wine. Aftertaste
icante Bouschet, Aragonez, Touriga Nacdional . . . .
of medium persistence. To accompany meals or to drink on its own,
Uvas produzidas naherdade e vindimadas A méo.
lF,.\l;ﬂegmvu\amlhan«l-pic)mi grapes, by the glaSS.
WINEMAKER Susana Esteban

vinho@barrocal.pt www.barrocal.pt


mailto:wine@barrocal.pt
http://www.barrocal

