
B E J A ,  P O R T U G A L      |      W I N E  O R I G I N  R E G I O N A L  A L E N T E J A N O

Alcohol Content -

Total Acidity -

Total Sugar -

PH -

V I N I F I C AT I O N

S O I L

Artur Estevão

V I T I C U LT U R EY E A RC O LO R

Aragonez - 40%   |   Trincadeira - 40%

Syrah - 20%

13.4% 0.8g/L

3.754.9g/L in tartaric acid

Filipe Sevinate Pinto

Susana Correia

It presents an intense ruby color, red fruit aroma, black tea, soft tannins and fruity flavor.

Part fermentation in stainless steel vats with pumping over and another part in stainless steel vats with 

treaders. Short fermentation and fermentation temperature at 26ºC.

BOTTLE 750ML = 1,24KG - EAN: 5608286072015; BOX 23CMx15CMx33CM = 6x750ML = 7,5KG; PALLET 80CMx120CMx150CM = 100 BOXES = 750KG

Herdade das Fontes

2020

Should be served at 16ºC to 18ºC, accompanying meat and cheese dishes.

ClayeyRed


