FOZ TORTO RED 2016

REGION: DOURO DOC
SUB-REGION: Cima Corgo, Vale do Torto

BATCH: Made from 40% de Touriga Nacional, 30% de Touriga
Franca, 10% de Tinta Francisca, 5% de Tinta Roriz, 5% de Alicante Bouschet,
5% de Sousdo e 5% de Tinta Barroca

WINE-MAKING

Carefully selected grapes were de-stemmed and fermented
for 8 days in temperature-controlled tanks. Ageing and
malolactic fermentation in second-year barrels for 16 month.

TOTAL PRODUCTION

7737 Bottles 75cl and 123 bottles 1.5 L
OENOLOGY

Sandra Tavares da Silva

Recomended price 13€

ANALYTICAL DATA

Alcool — 14%; ph — 3,60; volatil acidity — 0,7g/L (acetic acid); total acidity — 5g/L
(tartaric acid); dry extract- 28.9 g/L



