 MIGUELS

PORTO

Vinho fermentado com desengace par-
cialauma temperatura controlada (24-
28°C) quando o mostoatinge o valor de
dogura pretendido, a fermentagdo é in-
terrompida pela adi¢ao de aguardente
(77%), estagiando posteriormente em
madeiradecarvalho duranteumperio-
dominimode7anos, nosarmazénsem
VilaNova de Gaia até ser engarrafado.

Vinho alourado claro, com aromas ter-
cidrios complexos e muito finos, com
notas de vinagrinho e especiarias como
canela e pimenta vermelha dando-nos
um bouquet elegante, harmonioso e
nobre. Naboca é potente e com harmo-
niosos aromas rectronasais dando-nos
um final de boca prolongado e nobre.

Regido Douro

Pais Portugal

Solo Xistoso

Graduacao Alcoolica 20 % vol.
AcidezTotal 4,72 g/dm?

Acticar Residual 112,6 g/dm’
Conservacao Conservagaoa10a18°C
emlocal seco earejado

Endlogo Elisete Beirao

Castas

Touriga Nacional
Touriga Franca
TintaRoriz

Tinta Barroca
Tinto Cao

Temperatura

16/18°C

Potencial de Envelhecimento
Beber / Guardar

Wine fermented after partial
destemmingat controlled temperature,
24/28°C, when the must reaches the
desired sweetness, fermentation is
then interrupted by adding brandy
(77%), ageing in oak wood barrels for
a minimum period of seven years, in
our warehouses in Vila Nova de Gaia,
till bottling.

Light tawny wine, with tertiary
complex and very fine aromas, notes
to “vinagrinho”, noble volatile acidity,
and spices as cinnamon and red pepper,
bringing us an elegant, harmonious and
noble bouquet. Great volume at taste and
well balanced inner nose aromas, a noble
and persistent after taste.

I\

Region Douro

Country Portugal

S0ilSchistous

Alcoholic Contents 20 % vol.

Total Acidity 4,72 g/dm’

Residual Sugar Content112,6 g/dm?®
Preservation 10-18°Cin adry

and airy place

Winemaker Elisete Beirdo

Grape Varieties
Touriga Nacional
Touriga Franca
Tinta Roriz

Tinta Barroca
Tinto Cdo

Temperature
16/18°C
Aging potential
Drink/Keep

7985
COLHEITA

PORTO A
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natused in seasoned oak bavls




