FICHA TECNICA (DATASHEET)

TERRAS DE LOULE COLHEITA SELECIONADA 2020

ENGARRAFADO POR: Mundo do Vinho Lda
TIPO DE VINHO: Regional Algarve
REGIAO: Algarve - Portugal
CASTAS: Touriga Nacional, Syrah e Aragonez
TIPO DE SOLOS: Arenosos e areno-francos.
VINIFICACAO: desengace total e fermentagdo em cubas
inox com temperatura controlada a 222 C. 20 dias de maceragao.
NOTA DE PROVA: De cor ruby apresenta aromas frutados e florais de
ameixa, baunilha e especiarias; na boca é, fresco, frutado,
suave, com final persistente e aromatico.
Abrir, deixar respirar e consumir
a uma temperatura entre 162-192 C
GASTRONOMIA: Enchidos, presuntos
e queijos de paste mole. Carnes de aves
e porco, caga, peixes cozidos, cataplanas.
Vinho produzido com uvas provenientes de vinhas amigas do ambiente
ANALISE FiSICO-QUIMICA
Vol. Acidez total pH Acidez volatil SO2 livre Aculcares
14,0% 4,85 g/L 3,59 0,54 g/lL 32 mg/L 0,8g/l

ENOLOGIA: Pedro Mendes
TERRAS DE LOULE SELECTED HARVEST 2020

BOTTLED BY: Mundo do Vinho Ltda

TYPE OF WINE: Regional Algarve

REGION: Algarve - Portugal

VARIETIES: Touriga Nacional, Syrah and Aragonez

TYPE OF SOILS: Sandy and sandy loam.

VINIFICATION: total stemming and fermentation in vats
stainless steel with controlled temperature at 222 C. 20 days of maceration.
TASTING NOTE: Ruby in color with fruity and floral aromas of
plum, vanilla and spices; in the mouth it is fresh, fruity,
smooth, with a persistent and aromatic finish.

Open, let breathe and consume

at a temperature between 162-192 C

GASTRONOMY: Sausages, hams

and soft cheeses. Poultry meat

and pork, game, cooked fish, cataplanas.

Wine produced with grapes from environmentally friendly vineyards

CHEMICAL PHYSICAL ANALYSIS
Vol. Total acidity pH Volatile acidity Free SO2 Sugars
14,0% 4,85 g/lL 3,59 0.54 glL 32 mglL 0,89/l
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