PALACIO DA BACALHOA
RED 2019

REGIONAL PENINSULA DE SETUBAL
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HISTORY

Starting—inZOOO, we sought to mark both the turn of a century and the
acquisition of one of the most significant monuments in the history of Portugal,
the Bacalh6a Palace and Estate, through the testimony of wine. Considered a
unique wine of exceptional quality, it embodies the company's concept and
philosophy, “Art Wine Passion”, in an exclusive and numbered edition, featuring
a personalized message signed by Commander José Berardo.

Over the years, a common concept has remained: revealing the soul of a unique
place that we preserve and care for as something extremely precious to us, the
Bacalhda Palace. The central image changes every year, while Commander
José Berardo's message reflects his own state of mind regarding the world, life,
and wine.

BACALHOA

— ALIANCA

Estrada Nacional 10,
Vila Nogueira de Azeitao
2925-901 Azeitdo

Rua do Comércio, 444
Apartado 6
3781-908 Sangalhos

+351 212 198 060 | +351 212 198 066 | info@bacalhoa.pt

PROFILE

The Quinta da Bacalhda is located on the north-facing mid-slopes of
Azeitdo. Here, it finds the ideal terroir for the production of outstanding
wines: well-drained clay-limestone soils and a mild climate due to the
strong Atlantic influence. The grape varieties planted on the estate
benefit from these natural conditions, allowing for a slow and balanced
ripening process.

The individual wines fermented at a controlled temperature (25°C),
followed by a one-week cuvaison period (post-fermentation skin
maceration). After separation from the solid matter, the wines aged for
12 months in new 225-litre fine-grain French oak barrels.

Subsequently, a rigorous selection of the finest wines produced on the
estate was carried out, barrel by barrel, culminating in the final blend of
Palacio da Bacalhda 2019. Bottling took place in September 2022, after
which the wine continued to age in bottle in the estate cellars until its
release.

Dimensions: 0.360 x 0.118 x 0.344 m

TASTING NOTES

The 2019 vintage displays a deep red colour and remarkable

concentration, with pronounced notes of red berry fruits combined
with nuances of coffee, mocha, vanilla, and dried fruits, supported
by a full-bodied, complex, fresh, elegant, and persistent structure.

ANALYSIS

ALCOHOL(%VOL.) : 15,0

TOTAL ACIDITY(g/L AT) : 6,73

PH: 3,50

S0,:135

TOTAL SUGAR GLUC/FRUCT. (g/L) : 1,4
ALLERGENS: Contains sulphites.

FOOD PAIRING

Red meat dishes and game.
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	PALÁCIO DA BACALHÔA
	RED 2019
	REGIONAL PENÍNSULA DE SETÚBAL
	15,0
	16ºC - 18ºC
	Cabernet Sauvignon (65%) Merlot (30%)
	Petit Verdot (5%)
	Clay-limestone
	12 months in new French oak barrels, followed by a minimum of 19 months in bottle.
	75cl


	PROFILE
	The Quinta da Bacalhôa is located on the north-facing mid-slopes of Azeitão. Here, it finds the ideal terroir for the production of outstanding wines: well-drained clay-limestone soils and a mild climate due to the strong Atlantic influence. The grape varieties planted on the estate benefit from these natural conditions, allowing for a slow and balanced ripening process.
	The individual wines fermented at a controlled temperature (25°C), followed by a one-week cuvaison period (post-fermentation skin maceration). After separation from the solid matter, the wines aged for 12 months in new 225-litre fine-grain French oak barrels.
	Subsequently, a rigorous selection of the finest wines produced on the estate was carried out, barrel by barrel, culminating in the final blend of Palácio da Bacalhôa 2019. Bottling took place in September 2022, after which the wine continued to age in bottle in the estate cellars until its release.
	3-bottle case
	Case Weight: 4.15 kg
	Dimensions: 0.360 × 0.118 × 0.344 m
	Volume: 0.014 m³
	Filipa Tomaz da Costa

	TASTING NOTES
	The 2019 vintage displays a deep red colour and remarkable concentration, with pronounced notes of red berry fruits combined with nuances of coffee, mocha, vanilla, and dried fruits, supported by a full-bodied, complex, fresh, elegant, and persistent structure.

	HISTORY
	Starting in 2000, we sought to mark both the turn of a century and the acquisition of one of the most significant monuments in the history of Portugal, the Bacalhôa Palace and Estate, through the testimony of wine. Considered a unique wine of exceptional quality, it embodies the company's concept and philosophy, “Art Wine Passion”, in an exclusive and numbered edition, featuring a personalized message signed by Commander José Berardo.
	Over the years, a common concept has remained: revealing the soul of a unique place that we preserve and care for as something extremely precious to us, the Bacalhôa Palace. The central image changes every year, while Commander José Berardo's message reflects his own state of mind regarding the world, life, and wine.

	ANALYSIS
	ALCOHOL(%VOL.) : 15,0
	TOTAL ACIDITY(g/L AT) : 6,73

	PH : 3,50
	SO₂ : 135
	TOTAL SUGAR GLUC/FRUCT. (g/L) : 1,4
	ALLERGENS: Contains sulphites.


	FOOD PAIRING
	Red meat dishes and game.



