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Sublinhado
 RESERVA Vinho Regional Lisboa

Red Wine 2016
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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, 

sweet potatoes and herbs. 

Serve at a temperature of 16ºC.

50% MERLOT & 50% TOURIGA NACIONAL
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V I N I F I C A T I O N

B O T T L E B O X P A L L E T

H E I G H T  ( M M )

W I D T H  ( M M )

D E P T H  ( M M )

G R O S S  W E I G H T  ( K G )

N º  O F  B O T T L E  /  B O X

N º  O F  B O X E S  /  L A Y E R

N º  O F  L A Y E R S  /  P A L L E T

N º  O F  B O X E S  /  P A L L E T

R E G I O N

G R A P E  V A R I E T I E S

S O I L  ( O R I G I N )

N A M E

V I N T A G E

V I N I F I C A T I O N

A G E I N G

A L C O H O L  C O N T E N T  

A C I D I T Y

P H

C L I M A T E

R E S I D U A L  S U G A R S

W I N E M A K E R

L O C A T I O N  O F  
T H E  V I N E Y A R D S

B O X  ( 6  X  7 5 0  M L )
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8 , 0 2

1 6 8 5
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8 0 0

8 2 7

Lisboa

Alenquer

50% Merlot & 50% Touriga Nacional

Clay limestone soil

Sublinhado Reserva Vinho Regional Lisboa

Red Wine

2016

Vinification in stainless steel vats at 25º. The grapes 

are destemmed and crushed directly into the vat 

and the alcoholic fermentation starts at 25º. 

Prolonged maceration.

Aging 12 months in bottle

14 %

4,64, gr/l

3,88

Influenced by the Serra de Montejunto and 

the Tagus River wind

0,7 gr/l

Paolo Nigra

Vinification in stainless steel vats 

at 25º. The grapes are destemmed 

and crushed directly into the vat 

and the alcoholic fermentation 

starts at 25º. Prolonged 

maceration.


