
REGION: ALGARVE  

PRODUCER: JOAQUIM & TIAGO LOPES

WINEMAKERS: FREDERICO VILAR GOMES

SOILS: Calcareous Clays

VARIETIES: Syrah, Touriga Nacional and Alicante

Bouschet
WINEMAKING: Very selective manual harvest in 20kg 
boxes, it was fermented under temperature control 
and aged 12 months in French oak barrels of 225 liters.

ALCOHOL: 13,5% v/v

STORAGE: 16°C

SERVE: Between 16-18°C

GASTRONOMY: This wine is a good companion to 
cabbage stew, stewed cow and sausages.

TASTING NOTES

COLOUR: Purple.

AROMA: Intense ripe black fruit resembling blackberry 

and plum, with caramelized and vanilla notes from the 

12 month ageing in French oak barrels.

TASTE: Full bodied and firm with great potential of 

evolution in bottle.
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