
VARIETAL

100% Touriga Nacional

VINTAGE

2019

REGION

DOC Dão

HARVEST

Hand-harvested

WINEMAKER

João Cabral Almeida

WINEMAKING Careful hand-sorting and destemming.

Fermentation in stainless steel tanks with native yeast at

73-75 oF. Malolactic fermentation and aging done in

stainless steel.

CHEMICAL ANALYSIS

ALCOHOL 12%
TOTAL ACIDITY 6.0g/L
pH 3.5

AGEING 12 months in stainless steel.

TASTING NOTES Elegant, floral and fresh on the nose.

The palate is smooth, rich in red berries with

a fresh finish.

TOURIGA NACIONAL RED

Musgo

DÃO

J.CABRAL ALMEIDA

NORTH, PORTUGAL
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