TERRA MAGNA RESERVA

WINE|YEAR
Terra Magna Reserva | 2022

TYPE
Red Wine

APPELLATION
Dao DOC

GRAPES
Touriga Nacional, Alfrocheiro, Tinta Roriz, Jaen.

WINEMAKERS
Carlos Silva e Leandro Amaro.

TASTE
Elegant and rich with a bouquer of fully ripened red fruits matching well with
traces of cinnamon and other spices.

PAIRINGTIPS

With this wine we suggest intense meat dishes, such as roasted lamb or beef.

Best served at 16°C.

ORIGIN
Mainly grapes that come from the best vineyards from Ddo, with granite,
clay and limestone formation soil.

VINIFICATION
Hand picked grapes. Reception, full destemming and immediate crushing.
Fermentation at a controled temperature of up to 28°C for 5-6 days.

AGEING
2 years in stainless steel vats, 6 months in oak Alier Fino barrels and the
aging process in the bottle

ALCOHOL
13,7%

TOTAL ACIDITY
4,98 g/L

TOTAL SUGARS
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	Dão wines
	TERRA MAGNA  RESERVA
	TERRA MAGNA RESERVA
	ALCOHOL 13,7%
	PH 31,8 g/L
	TOTAL ACIDITY 4,98 g/L
	TOTAL SUGARS 3,4 g/L

	PRODUCT_  EAN13 - 5600795204086
	BOX_  ITF-14 - 15600795204052


