
Colour
Bright ruby

Scent
Elegant and expressive, evoking red berries, ripe forest fruits and roasted almonds 
nuances

Taste
Nicely balanced, full-bodied, silky, with a certain tannin grip in the long finish

Vinification
Total de-stem, alcoholic fermentation at a temperature of 26°C, long but gentle 
maceration with skin contact

Ageing
Partially aged for 6 months in French oak barrels

Pairing Suggestions
It will match well with all kinds of veal or lamb, whether grilled or with sauces, pasta 
dishes and matured cheeses

Serving Temperature
17ºC

Observations
Keep the bottle in a cool and dry place to preserve its characteristics

Winemaker
Paulo Nunes

Appellation
D.O.C.

Region | Subregion
Douro | Baixo Corgo

Grape Varieties
Touriga Nacional (20%), Touriga 
Franca (50%), Tinta Roriz (30%)

Total Production
40.000 Bottles 

Analytical Parameters

Alcohol
13,5% Vol.

pH
3,58

Total Acidity
5,4 g/L

Total Sugar
< 5,0 g/L

Rede Reserva Tinto
2017

Type
Red

Vintage
2017

Designation
RESERVA
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