Cabeco da Pedra RESERVA
Regional Tejo Wine
Red Wine 2018

40% CASTELAO, 40% ARAGONES, 20% TRINCADEIRA

Very intense ruby color, balsamic
and ripe fruit aromas reminiscent

of blueberries and blackberries.
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In the mouth it is a full-bodied
wine, with present, persistent

tannins and a long aftertaste.
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PEDRA
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Goes well with red meat dishes

and cured cheeses.

2018
VINHO REGIONAL TEJO Serve at a temperature of 16-17°C.
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NAME Cabeco da Pedra Reserva Wine, Regional Tejo

Wine.
VINIFICATION
VINTAGE 2018 6
REGION Tejo Harvest in September,
vinification with controlled
temperature at 26°C, 2 delestages
LOCATION OF Tomar daily. Aged in barrel for 9 months.
THE VINEYARDS
GRAPE VARIETIES Casteldao 40%, Aragonés 40%, Trincadeira
20%.
SOIL Limestone clay with outcrops of shale.
CLIMATE Tempered Mediterranean.
VINIFICATION Total destemming, vinification in stainless steel

vats and mills with temperature control at 26°C and
2 daily delestings.

AGING 9 months in French oak barrels.

ALCOHOL CONTENT 14%

EAN 560 7582 01 029 5

ITF 1560 7582 01 029 2 BOX (6 X 750 ML)

ACIDITY 5,1 /L
BOTTLE| BOX |PALLET
PH 3,62 HEIGHT (MM) 296 304 1655
WIDTH (MM) - 163 800
DEPTH (MM) - 247 1200
RESIDUAL SUGAR <2g
GROSS WEIGHT (KG) 1.3 8.0 860
WINEMAKER Marco Crespo
N° OF BOTTLE / BOX 6
N° OF BOXES / LAYER 21
N° OF LAYERS / PALLET 5
N° OF BOXES / PALLET | 105
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