
This wine is a good expression of the rusticity and freshness of a Lisbon region wine. 

it is the result of the exciting blend of four different Portuguese, national and 

regional, grapes:  Aragonez,  Touriga Nacional, with Tinta Miúda and a dash of 

Alfrocheiro. 

The blend is complex, has good natural acidity, shows round but firm taninns, well

involved buy its volume, that ends long and persistent. 

vinhas do lasso

Garrafeira  - red 2011

tasting notes

colour: Deep, dense and dark red.

Aroma: Mature fruit aromas of cassis, black currant and cherries, with 

complex earthy and meaty notes.

mouth: Full, rich deeply flavoured palate, soft and dense with well 

structured tannins. long and persistent after taste.

Showing nice bottle development now, but will continue to improve over 

time.

Serving temperature : 16-18 º C.

Serving suggestions: game, red meat and cheese. Chocolate desserts.

Viticulture and enology

Geology: clay-limestone soils originally from the Jurassic period, with

clayey texture. Gentle slopes with southern exposure. 

Grape Varieties: Aragonez (40%), Touriga Nacional (30%) , Tinta Miúda 

(20%) and Alfrocheiro (10%)

Viticulture method: Integrated production

Vineyard Yield: 8 ton / ha. 

Winemaking process: 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. Temperature controlled alcoholic 

fermentation with indigenous yeasts for 14 days in a temperature range 

of 24-28º C, followed by malolactic fermentation. Aragonez and 

Alfrohceiro aged for 9 months in third year French oak barrels .

Vintage: September 2011.

Bottling : 17th May 2013

Analysis :

Alcohol:14%| Total Acidity: 5,8 g/L Volatile Acidity: 0.92g/L pH:3,6

Total sugar: 5,4 g/L
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