PINHAL DA TORRE Purity - Elegance - Personality - Sustainability

HAND CRAFTED FORTUGUESE WINES

SEST. 1947 - [E[ £

PINHAL DA TORRE

DOC Do Tejo

Red

Touriga Franca, Tinta Roriz & Alicante Bouschet
Mainly sandy and clayish

10.000 bottles

CHARACTERISTICS

Presents a ruby color, aroma of ripe red fruit, slightly toasted, cocoa,
medium body and tannins, good acidity and honest end.

Winemaking by the traditional process of complete fermentation in
winepresses and cellars with fermentation temperatures around 302C

12 years

Should be served by the temperature of 15-172C, with meat dishes, nicely
spiced and cheeses

Bottles in cool dark place between 13 and 152C and with relative
humidity close to 80%

13,50 %

5,09 g/L

DISTINCTIONS

Pinhal da Torre Vinhos, SA | Quinta de Sdo Jodo, 2090-170 Alpiarca
+351 243 556 007 | geral@pinhaldatorre.com | www.pinhaldatorre.com



