
Santos da Casa
GRANDE RESERVA Douro DOC 

Red Wine 2017
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T A S T I N G

“
This wine has a rich color, in the 

aroma the presence of well 

integrated and high quality wood 

and red fruits.

In the mouth it is voluminous 

with elegant and smooth tannins.

Limited production 
of 3333 Bottles

F O O D  P A I R I N G

“
Ideal with well-structured 

regional dishes, fatty fish and 

meat, and intense cheeses.

Serve at a temperature of 17ºC.
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“
Grapes exclusively from old vines 

with treading on foot in granite 

and schist stone mills. Aging for 

24 months in French oak barrels, 

50% new and 50% used barrels.

Produced in years of exceptional 

quality and in limited quantities.
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V I N I F I C A T I O N
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B O T T L E

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 )

B O X P A L L E T

6

1 0

8

8 0

3 1 2

-

-  

1 . 7 6

1 7 5

2 7 0

3 2 0  

1 0 . 5 6

1 5 5 0

1 2 0 0

8 0 0

7 4 9

C A I X A  ( 6  X  7 5 0  M L )

E A N  5 6 0  0 2 3 3  1 8  1 0 4  7

I T F   1  5 6 0  0 2 3 3  1 8  1 0 4  4

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

Douro

Baixo-Corgo

100% Old Vines

Schist / Granitic

Santos da Casa Grande Reserva Douro Red 2017

2017

100% in granite presses with foot steps.

With direct influence from Serra do Marão, it 

is the Douro sub-region with a milder and 

rainy climate.

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

V I N T A G E

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

S O I L

N A M E

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

A G 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

W I N E M A K E R

R E G I O N

24 months in French oak barrels.

14 %

5,3 g/L 

3,78

0,6 gr/l

Luciano Madureira


