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HISTORY

In 2003, Alianga Vinhos de Portugal acquired Quinta da D6na, where, for several
years, a distinctive wine had been produced using Baga as the sole grape variety.
Alianca Baga has always reflected the identity of the Bairrada region, the
complexity of the Baga grape, and the unique character of its terroir.

It is the first Bairrada Cldssico produced by Alianga since the Cldssico designation
was officially introduced as a regional quality classification in 2003. We chose to
produce it because its aromatic and flavour complexity, elegance, and remarkable
persistence fully justify this distinction.
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Estrada Nacional 10,
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PROFILE

Bacalh6a Baga is born from a terroir ideally suited to the Baga grape
variety, characterized by clay-limestone soils and a west-facing exposure.
In this vintage, the grapes benefited from a slow ripening process, and
despite some rainfall at the beginning of the harvest season, it was
possible to obtain fruit that was both fully ripe and healthy.

The wine underwent a traditional vinification process, including a cold
pre-fermentation maceration and an extended cuvaison, resulting in a
wine with intense colour, aroma, and flavour, while maintaining great
elegance. Aging for 14 months in new 300-litre French and Russian oak
barrels was the final stage before bottling.

TASTING NOTES

Deep ruby colour. Fruity aromas and flavours with notes of ripe red

berries and dark chocolate. On the palate, it is a powerful yet elegant
wine, well-balanced and full-bodied, with a long and persistent finish.

ANALYSIS

ALCOHOL (% VOL.): 13.5
TOTAL ACIDITY (G/L): 5.59

pH: 3.67

S0;: 121

TOTAL SUGARS (G/L): 1.5
ALLERGENS: Contains sulphites.

FOOD PAIRING

Pairs exceptionally well with red meat dishes, game, and a variety

of cheeses.

NUTRITIONAL DECLARATION:
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