
80% ALICANTE BOUSCHET, 20% Petit  Verdot

T A S T I N G

“
It has a dark garnet color, a 

complex aroma with balsamic 

notes and ripe red fruit, well 

wrapped with wood.

In the mouth it presents with 

intense acidity, firm and strong 

tannins, full and long lasting 

finish.

Produced only in years
exceptional quality.

From a limited production of 5510 
units making each bottle a unique 

experience.
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F O O D  P A I R I N G

“
Serve at a temperature of 16-17ºC.
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“
The grapes are destemmed and 

crushed directly to the vat, 3 days 

of cold maceration; alcoholic 

fermentation of Alicante Bouschet 

at 24ºC to preserve the fruit; 

Malolactic fermentation in 

stainless steel vats. Maolactic in 

new French oak barrels.
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V I N I F I C A T I O N

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

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

Alentejo

Estremoz

80% Alicante Bouschet & 20% Petit Verdot

Granitic soils.

Santos da Casa GRANDE RESERVA DOC Alentejo, 

Red Wine

2016

The grapes are destemmed and crushed directly to 

the vat, 3 days of cold maceration; alcoholic 

fermentation of Alicante Bouschet at 24ºC to 

preserve the fruit; Malolactic fermentation in 

stainless steel vats. Maolactic in new French oak 

barrels.

Mediterranean with continental influence and 

very dry and hot summers.

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 %

5,1 g/L 

3,84

0,6 gr/l

Paolo Nigra


