VINHAS DO LASSO

/\\COLHEITA SELECIONADA, RED 2014
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THE FRESHNESS AND AUTHENTICITY OF THE LISBON WINE REGION ARE WELL REVEALED IN THIS WINE. IT IS
THE INTERESTING RESULT OF THE BLEND OF THE NATIONAL GRAPES OF ARAGONEZ, TOURIGA NACIONAL.,
WITH THE REGIONAL CASTELAO. IT IS AN ELEGANT WINE, WITH RICH COMPLEXITY, BALANCED NATURAL
ACIDITY, ROUND TANNINS AND WITH A GOOD VOLUME. IT HAS A LONG AND PERSISTENT AFTERTASTE.

TASTING NOTES

COLOUR: BRIGHT RED.
AROMA: EXUBERANT AROMA OF RIPE FRUITS, SPICES, MENTHOL, EVOLVING TO VANILLA
NOTES.

TASTE: FRESH AND MINERAL START, ASSOCIATED WITH THE ATLANTIC INFLUENCE. RED
FRUIT AND SPICY NOTES, GOOD BODY, LONG FINISH WITH NOTES OF COCOA. GREAT WINE
TO DRINK BY THE GLASS OR TO BE PAIRED WITH FOOD..

SERVING TEMPERATURE: 16-18 2 C.

FooD PAIRING: CHEESE PLATES, MEAT DISHES, ITALIAN CUISINE AND CHOCOLATE
DOMINATED DESSERTS.

l VITICULTURE AND ENOLOGY

T GEOLOGY: CLAY-LIMESTONE SOILS ORIGINALLY FROM THE JURASSIC PERIOD, WITH
CLAYEY TEXTURE. GENTLE SLOPES WITH SOUTHERN EXPOSURE.

GRAPE VARIETIES: ARAGONEZ (60%), TOURIGA NACIONAL (B0%) , CASTELAO (10%)
VITICULTURE METHOD: INTEGRATED PRODUCTION

VINEYARD YIELD: 8,5 TON / HA

WINEMAKING PROCESS

SUSTAINABLE VITICULTURE PRACTICE. CAREFUL VINE MANAGEMENT TO ENHANCE
ALL THE FRUIT POTENTIAL. HANDPICKED GRAPES INTO 20 KG CASES FOLLOWED BY
A EXHAUSTED SELECTION OF BUNCHES IN THE CELLAR. ALCOHOLIC FERMENTATION
WITH INDIGENOUS YEASTS ( NATURAL FERMENTATION ) AND TEMPERATURE
CONTROLLED AT 24-28°2 C DURING 14 DAYS, FOLLOWED BY MALOLACTIC
FERMENTATION. AGEING FOR 9 MONTHS IN SECOND AND THIRD YEAR FRENCH OAK
BARRELS .

HARVEST: SEPTEMBER 2014

BOTTLING : 5TH APRIL. 2016
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| ANALYSIS :

IALCOHOL: 14% TOTAL ACIDITY: 5,27 G/L VOLATILE ACIDITY: 0,82 G/L
PH: 3,71 TOTAL SUGAR: O.7 G/L LOTE: L334
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