TERRAS DE LAVA MERLOT
.G ACORES

PRODUCER Cooperativa Vitivinicola da llha do Pico ALCOHOL 12.5%
YEAR 2020 TOTAL ACIDITY 5.00
GRAPES Merlot TOTAL SUGAR <1.5
PRODUCTION 6666 bottles PH 3.77

WINEMAKER />

HARVEST

2020 was characterized by a rainy winter and a mild spring
allowing good budding and healthy flowering, but right
from the start showing that there would be low fruiting.
The months of June, July and August were dry and sunny.
In September there was some precipitation, which did not
influence the quality of the grapes. Production - Low

VINIFICATION

After 5 days of cold maceration, fermentation took place at
a controlled temperature for about 10 days. This was
followed by a period of prolonged maceration for 3 weeks.
Aged in French oak barrels of 225 liters and 500 liters for
12 months.

TASTING NOTES

Open ruby color, aroma with red fruits (currant and
raspberry), some vegetable combined with discreet notes
of peppers in a slightly toasted environment from the
barrels where it aged. Elegant mouth with good acidity and
smooth tannins. Ends very salty and long.

o . IG ACORES
d sorTLE ( 6 BOTTLE CASE &2 PALLET
BORGONHA 75CL HEIGHT 17CM CASES PER PALLET 112
EAN CODE WIDTH 25CM CASES PERTIER 16
5609296000500 LENGHT 30CM NR OF TIERS 7
HEIGHT 293MM WEIGHT 7.74KG
WEIGHT 1.23KG GTIN 14
25609296000504
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