
5 Bagos Sociedade Agrícola, Lda, Guarda | +351 964 246 161 (Carloto Magalhães) | +351 963 084 063 (Paulo Schreck) | geral@palatodocoa.pt | www.palatodocoa.pt | facebook.com/PalatodoCoa | instagram.com/palato_do_coa 

R E S E R V A  T I N T O  .  R E D  2 0 1 6

V I N I F I C A T I O N
Manual triage is undertaken on a sorting table after which the grapes are de-stemmed 
and gently crushed. The grapes are relayed to the fermentation vats by a gravity process 
Fermentation taking place between 26 – 28 º C. Maceration is very gentle and aimed at 
producing a wine intended for earlier drinking. Aged 18 months in french oak barrels.

T A S T I N G  N O T E S
Very concentrated, complex with a prevalence of floral notes, such as violet, black fruits with 
balsamic oak notes. Full bodied, mature and silky tannins. The character of the upper Douro 
Valley is revealed in the persistent and complex finish of this wine.

C O N S U M P T I O N
Ready for drinking now, although it has the ageing potential to develop further in bottle for a 
few more years. Ideally serve between 16 – 18 ºC. Try it with meat grilled, etc.

G R A P E  V A R I E T I E S
Touriga Nacional, Touriga Franca, Alicante Bouschet

A L C O H O L
14% vol.

P R O D U C T I O N
10.000 Bottles 0,75 Lt and 900 Bottles 1,5 Lt

A C I D I T Y
5,7 gr/lt (Ac. tartárico)

S U G A R
0,6 Gr/ lt

R E G I O N
DOURO DOC — Vila Nova De Foz Côa, Muxagata

W I N E M A K E R
Carloto Magalhães


