
VINIFICATION

PHYSICO-CHEMICALPROPERTIES

Alcohol content: 12,6% (v/v)
Total acidity: 5.1g/L tartaric acid 

pH: 3.56

TASTING NOTES

SUGGESTED PAIRINGS

The fermentation took place in stainless steel tanks with
temperature control in order to preserve all the aromatic

elegance. Only a part of this wine ages in French oak barrels. 

Ruby colored wine. On the nose it reveals notes of young red
fruit and eucalyptus very well integrated with the wood toast.
In the mouth, we have a continuity of the notes presented on

the nose, with round and well balanced tannins, presenting 
an elegant finish of medium persistance and leaving a young

fruity flavour. 

Ideal to combine with grilled meats or to pair with baked or
grilled cod, or simply with cheese. Recommended drinking

temperature between 16ºC and 18ºC.
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COUNTRY Portugal | REGION Alentejo
VINEYARD SITE Vidigueira

CLIMATE Mediterrâneo de influência continental
SOIL Argilosos com origem xistosa

TYPE OF WINE Tinto | HARVEST  2021
DESIGNATION  Vinho Regional Alentejano

VARIETIES Alicante Bouschet, Alfrocheiro, Tinta
Miúda, Trincadeira, touriga nacional e Syrah

 BOTTLING DATE Novembro 2022
PRODUCER António Manuel Baião Lança

WINEMAKER Diogo Lopes

HERDADE GRANDE

dama do monte red 2022


