Vale dos Mil - Tinio

Declaracao Nutricional /

Nutritional Declaration 100 ml
energia /energy 31k

15 keal
teor alcodlico / alcohol volume 14%
acucares totais / total sugar 060¢
acidez total / total acidity 6,20
o 3570
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Portugal [ ]

Douro - sub-regido Gimo Corgo

Mistura dle castas Tinfas

Parcelas de vinha centendria, plantadas a uma alfitude entre os 750 mts e os 850 mts,
com um solo de fransicao Xisto - granitico, pobre e acidentado, que demonstram uma
acidez surpreendente.
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Uvas frescas no seu ponto ideal de maturacéo, apanhadas & mao para caixas de 20 kg,
$a0 transportadas para a adega onde foram sujeitas a uma criteriosa escolha manual,
desengace & esmagamento a pé em lagar de granito, onde fermentou através de levedu-
ras indigenas. No final da fermentacéo, o vinho foi transferido para barricas de carvalho
francés onde estagiou durante 6 meses.

Gor ruby infensa. Aroma complexo, rico e intenso: nofas de esteva, resina, eucalipto,
cravinho e frufa vermelha fresca (groselha e cereja). Na hoca, grande textura e volume,
envolto numa acidez fresca e mineral.

Disfrutar com pratos de sahor intenso como carnes vermelhas, caca, assados de forno a
lenha e gueijos
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Portugal .

Douro - sub-regido Cimo Corgo

Mixture of Red grape varieties

Plots of century-old vineyards, planted at an altitude between /50 mis and 850 mts, with
shale-granite transition soil, poor and rugged, which demonstrate surprising acidity.
202l

Fresh grapes at their ideal ripeness, hand-picked into 20 kg boxes, are transported fo the
winery where they undergo meticulous manual selection, destemming, and foof crushing
in granite lagares, fermenting with indigenous yeasts. At the end of fermentation, the
wine was transferred to French oak barrels where it aged for 6 months.

Intense ruby color. Complex, rich, and intense aroma: notes of rockrose, resin, eucalyp-
tus, clove, and fresh red fruit (redcurrant and cherry). On the palate, great texture and
volume, wrapped in fresh and mineral acidity.

Enjoy dishes with an intense flavor such as red meats, game, wood-fired roasts and
cheeses.
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