TESTE" // TEST*

{omparar 0 potencial
dita casta com diferentes
povenidncias da mesma regido.

Ympare the potential of

this variety from different
wrigins in the same region.
USTA // GRAPE

Lo Rl

SN // ORIGIN

114 do Muchaguinho,

Tilkio ¥C-6, 1,8 ha,

Hams, 400 nt altitude

Rehaguinho Vineyard,
r‘/salm. 1,8 ha, 11 years
4, 40 at altitude

?W?WLTURA // VITICULTURE

:WIFIC&(,‘AO // VINIFICATION
(m-!a Ranual a 24/09/2013,
hizntagio em depésito

%X, prensagem
Hliglo do um ano ;ntes
fl #garrafamento.

$lictive hand-picking on

?m’”. fermentation
2 $talnless steel,
#sag, one year

4tlag before bottling.

Vinho tinto

Red wine

PRODUTO // PRODUCT

Portugal

PRODUZIDO E ENGARRAFAX 37
// PRODUCED AND BOTTLED 3!

Esporéo, S.A.
7200-999 Portug:

750 ml
Alc.14,5% Vol.

IVV 333

Contém sulfitos
// Contains sulfites

BERO
ESPORAO

HERDADE DO
1267

ESPORAO

ESPORAO
Trial 5

Concept: To compare wines produced from the Alicante Bouschet grape variety,
from two different sub regions within the Alentejo, Portalegre and Reguengos.
To be tasted alongside trial 4.

Harvest Year: The 2013 viticultural year was characterized by a cool and wet
spring followed by a dry summer with large diurnal temperatures, making for
good maturation conditions and sound healthy grapes.

Viticulture: Organic Production.
Grapes Varieties: Alicante Bouschet.
Vineyard: Machuguinho — To6
Region: Portalegre.

Vinification: Manual harvest on 24/09/2013. The grapes were destemmed,
crushed, and fermented in stainless steel for 10 days. Malolactic fermentation
in tank. Matured for 6 months in used barrels followed by 12 months in large
oak vessels (5 000 litres).

Bottling: April 2015.

Chemical Analyses:

Alcohol: 14%

Total Acidity: 6,53 g/1

pH: 3,54

Reducing Sugar: 1,5 g/1

Wine makers: David Baverstock and Luis Patréo.
Colour: Lively deep red.

Aroma: Tight with subtle fruit notes.

Palate: Fine and elegant. Lively acidity and fine tannins. Long and persistent.
Ideal Consumption Date: 2015-2025

Formats Available: 750 ml
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