PINHAL DA TORRE Purity - Elegance - Personality - Sustainability

HAND CRAFTED FORTUGUESE WINES

SEST.1947 - [ &

PINHAL DA TORRE

DOC Do Tejo

Red

Syrah

Mainly sandy and clayish

6.800 bottles

CHARACTERISTICS

Garnet color, slightly mentholated fruit, vanilla, toasted cocoa, spices,
tense and complex, very in tune with tannins, good acidity and soft,
full-bodied and long finish. With great ageing potential

Winemaking by the traditional process of complete fermentation in
winepresses and cellars with fermentation temperatures around 30°C

15 years

Should be served by the temperature of 15-172C, with meat dishes nicely
spiced, cheeses and barbecues P ;I-I AL DA TORRE

IERAT D 1o

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

14 %

5,39 g/L

DISTINCTIONS

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



