
VARIETAL

Touriga Nacional (50%), Touriga Franca (40%), Sousão (10%)

VINTAGE

2018

REGION

DOC Douro

HARVEST

Manual cutting in boxes of 20kg, mid-September.

WINEMAKER

Mafalda Magalhães

WINEMAKING Destemming. Fermentation in tradicional

stone tanks with pre-fermentation cold maceration for 2

days and alcoholic fermentation for 8 days with gentle

pumpings. Staged in small stainless steel vats.

CHEMICAL ANALYSIS

ALCOHOL 13% TOTAL ACIDITY 5.2g/L pH 3.75

TASTING NOTES Intense ruby colour with an aroma of black

forest fruits and fine notes of flowers. In the mouth it is

enveloping and voluminous, balanced with soft tannins and

refreshing acidity, which give this wine a gastronomic

character.

FACING THE WEST ENABLES THE VINES TO RECEIVE THE LAST

RAYS OF SUN AT SUNSET, WHICH GIVES THEM BALANCE AND

CHARACTER.

Poente
TERRACES BLEND RED

DOURO

QUINTA DA ROGA GRANDE

DOURO, PORTUGAL

A L T W I N E S . C O MMIAMI - USA - AVEIRO - PORTUGAL

A
LT

W
IN

E
S,

LL
C

—
15

50
M
ad

ru
ga

A
ve

,
Su

it
e
32

6
—

M
ia
m
i,

FL
33

14
6
—

+1
97

3-
49

5-
54

28
—

ro
ge

r@
al
tw

in
es

.c
om


