BACALHOA TOURIGA NACIONAL
RED 2018

BAEIALHOA

DOC DAO

[I) 16°C-18°C

g..(‘ Touriga Nacional (100%)

%‘ Sandy

((() 12 months in 300 liter French oak
Y barrels and Russian oak barrels

‘i 75¢cl

6x Case

Case Weight: 7,58 kg
Case (L/W/H):0,263 x 0,178 x 0,306 m
Case Volume: 0,014 m3

BACALHOA
A? Francisco Antunes

HISTORY

The Quinta da Garrida was acquired by Alianga Vinhos de Portugal in 1998.
Situated at the foot of Serra da Estrela in Vila Nova de Tazem, in the Dao region,
Quinta da Garrida is distinguished by the diversity of wines it can offer. Due to
its spread over several parcels, Quinta da Garrida wines are vinified separately,
preserving the authenticity and unique character of each vineyard. The granitic
soil creates grapes that give rise to wines full of minerality and full of freshness.
It is the first harvest of this varietal wine that we have bottled.

BACALHOA —  ALIANCA

Rua do Comércio, 444
Apartado 6
3781-908 Sangalhos

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

PROFILE

The grapes behind this varietal wine, which now enriches Bacalhoa's
portfolio of varietal wines are originally from Quinta da Garrida.

The profile of this wine is directly linked with the DNA of the Touriga
Nacional of Dao, which is absolutely and radically different from any
other grape of this variety produced in Portugal.

The intensity and aromatic richness, the taste and freshness mixed in
a balance of flavor and the persistence that remains in the memory of
those who taste this wine.

TASTING NOTES

This wine presents a deep violet color, and an aromatic intensity
absolutely characteristic of the variety, with notes of violets and very
ripe berries and reveal a well-marked olfactory freshness.

In the mouth is very pleasant being in perfect harmony with the
aromas felt.

It is a Dao wine with identity, freshness, body, elegance and
persistence.

ANALYSIS

ALCOHOL (%VOL.): 13,5

TOTAL ACIDITY (g/I AT): 5,8

PH: 3,63

S0, 68

RESIDUAL SUGAR: 0,4

FOOD ALLERGENS: Contains Sulphites

FOOD PAIRING

Goes Perfectly with roasted meat as lamb and with stews.
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