Sublinhado
RESERVA Vinho Regional Lisboa
Red Wine 2016

50% MERLOT & 50% TOURIGA NACIONAI

Deep color, aroma with fresh
notes of blackberry, raspberry

and spices.
In the mouth it has soft and

structured tannins and a full

finish.

Ideal with roasted loin pork,

sweel potatoes and herbs.

Serve at a temperature of 16°C.
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NAME Sublinhado Reserva Vinho Regional Lishoa

Red Wine
VINTAGE 2016 VINIFICATION
REGION Lisboa
Vinification in stainless steel vats
LOCATION OF Alenquer at 25°. The grapes are destemmed

THE VINEYARDS . .
and crushed directly into the vat

and the alcoholic fermentation
GRAPE VARIETIES 50% Merlot & 50% Touriga Nacional

starts at 25°. Prolonged

maceration.

SOIL (ORIGIN) Clay limestone soil

CLIMATE Influenced by the Serra de Montejunto and

the Tagus River wind

VINIFICATION Vinification in stainless steel vats at 25°. The grapes
are destemmed and crushed directly into the vat
and the alcoholic fermentation starts at 25°.

Prolonged maceration.

AGEING Aging 12 months in bottle

ALCOHOL CONTENT 14 %

EAN 5600233181276

ACIDITY 4,64, gr/l
ITF 15600233181273 BOX (6 X 750 ML)
PH 3,88 BOTTLE| BOX |PALLET
HEIGHT (MM) 300 307 1685
RESIDUAL SUGARS 0.7 gr/l WIDTH (MM) - 160 1200
DEPTH (MM) - 250 800
] GROSS WEIGHT (KG) 1,29 8,02 827
WINEMAKER Paolo Nigra
N° OF BOTTLE / BOX 6
N° OF BOXES / LAYER 20
N° OF LAYERS / PALLET 5
N° OF BOXES / PALLET | 100
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