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R O S É  2 0 1 8

V I N I F I C A T I O N
The grapes were softly crushed after de-stemming, and some contact with the skins followed 
in order to extract desirable aroma compounds. Fermentation got under way at a controlled 
temperature of 16-17 ºC.

T A S T I N G  N O T E S
Wonderfully fresh summer and red fruits, very crisp and satisfying in the mouth, finishing with 
an attractive citrus acidity, vibrant and appealing.

C O N S U M P T I O N
Ready for immediate consuption, ideally serve between 8 – 10 ºC.
Try it with grilled fish, shellfish, cold salads, etc.

G R A P E  V A R I E T I E S
Blend of different Douro varieties

A L C O H O L
12,5% vol.

P R O D U C T I O N
3.000 Bottles

A C I D I T Y
5,8 gr/lt (Ac. tartárico)

S U G A R
< 2 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


