VINHO REGIONAL ALENTEJANO TINTO
Moenga Reserva SOLO ARGILOSO ['BEJA, PORTUGAL
WINE ORIGIN REGIONAL ALENTEJANO RED
2022 CLEAYEY-SOIL | BEJA, PORTUGAL

Vinho/de’cor granada, nariz
expressivo’com notas'de frutos
vermelhos, trufas e floral tipo
violeta.

Na boca apresenta estrutura
suave e envolvente.

Touriga Nacional 30%
Alicante Bouschet 25%
Syrah 25%

Garnet-colored wine, .
Cabernet Sauvignon 20%

expressive nose with notes of
red fruits, truffles and violet-
type florals.

In the mouth it has a smooth
and engaging structure.

Acucares Totais
/Total Sugar: 0.6g/L

Acidez Total/Total Acidity:

Vinificagdo: Fermentacdo em 52g/L em acido tartarico
lagares de inox com pisadores
automaticos com curtimentas PH: 372
de duracao variavel em funcao

da casta, temperatura de 7
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Energia/Energy:
336kJ/81kcal (E/100ml)
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of 26°C. Partial short aging in
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French oak barrels. mDeI\qa

Deve ser servido a
temperatura de 16°C a 18°C,
a acompanhar pratos de
carne e queijos.

Enologia/Winemakers:

Filipe Sevinate Pinto
Susana Correia It should be served at a
temperature of 16°C to
18°C, accompanying meat
and cheese dishes.

Viticultura/Viticulture:
Artur Estévao
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GARRAFA 750ML = 147KG - EAN: 5608286078093; CAIXA 23CMx15CMx33CM = 6x750ML = 7,5KG; PALETE 80CMx120CMx150CM = 84 CAIXAS = 750KGC





