
NOTES: In order to preserve all the characteristics of the wine, it was not 

filtrated which is liable to create deposit in the bottle. 

REGION: ALGARVE  

PRODUCER: JOAQUIM & TIAGO LOPES

WINEMAKERS: FREDERICO VILAR GOMES

SOILS: Calcareous Clays

VARIETIES: Syrah, Alicante Bouschet, Touriga Nacional

and Aragonês
WINEMAKING: Careful hand-picking in small boxes, 
fermented under temperature control and aged 9 
months in French oak barrels of 225 liters.

ALCOHOL: 13% v/v

STORAGE: 16°C

SERVE: Between 16-18°C

GASTRONOMY: This wine is a good companion to the 
traditional Algarvian dish “peas with eggs”, red meats 
and cheese.

TASTING NOTES

COLOUR: Intense Violetish Red Colour.

AROMA: Black fruit and spice notes framed by a toasty 

oak aroma. 

TASTE: Pronounced ripe tannin ending in a long and 

fruity finish. 
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