
HISTORY
Red wine from the region of Beiras (Beira Interior), from our 85ha property in
Figueira de Castelo Rodrigo, next to the convent of Nª Srª de Aguiar. There we
planted several white and red varieties, of which we highlight Tinta Roriz and
Touriga Nacional. Traditionally, this property produces very interesting wines 
with enormous personality - the so-called wines of altitude, for which our bet is
frankly won when producing, in this so specific terroir, fresh red wines with great
gastronomic capacity.

PROFILE
Wine of intense color, with very intense and fresh fruity aroma. A 
wine of altitude with freshness, high pleasantness and above all, very
gastronomic.

ANALYSIS 
ALCOHOL (%VOL.):

FOOD PAIRING
Barbecues and roasted white meats.

TASTING NOTES
Violet color, fruity aroma with notes of red fruits. On the palate the
flavors are intense, pleasant and fresh. Very gastronomic and with a
lot of character.

13,0
%vol

75cl / 150cl

Francisco Antunes

Tinta Roriz, 
Touriga Nacional
Cabernet Sauvignon

12 months in stainless steel vats

6x Case
Case Weight: 7,10 kg
Case (L/W/H): 0,225 x 0,153 x 0,324
Case Volume: 0,011 m3

FOOD ALLERGENS: Contains Sulphites

16ºC - 18ºC

Schist and granitic 

 TOTAL ACIDITY (g/l AT): 

PH: 3,55
SO 1052: 

 RESIDUAL SUGAR (G/L): 

13,0
5,2

 

4,0
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