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Vinification
The grapes are manually picked in the early hours of the day 
into 12 Kg boxes. After selection and sorting, the grapes 
were removed from their stalks and gently pressed. Fermen-
tation is at low temperatures in stainless steel tanks.

Tasting Notes
The 2024 edition of Monte da Peceguina Rosé reveals a nose 
focused on fresh red fruit, fine in aroma and elegant to the 
taste, with a good balance between fruit, volume and acidity. 
It finishes dry and long, to accompany light meals or as an 
aperitif.

Bottling . July 2025

Production . 25.300 bottles 0,75l | 363 Magnums

Alcohol Content . 12,5%  |  PH . 3.37

Total Acidity: 5.2 g/l Tartaric Acid

Country of Origin . Portugal | Region . Alentejo / Albernoa

Appelation . Alentejo Regional Wine

Category . Rose | Vintage . 2024

Grapes . Trincadeira 50%, Aragonez 50%

Vineyard . Malhadinha, Peceguina & Terges

Area . 75 ha  | Plantation . 2001, 2006 & 2012

Soil Type . Schist based soil

Pallet (euro)
Cases/Layer: 10 | Layers/pallet: 9
Weight (kg): 765
Length . 1,20m | Width . 0,80m | Height . 1,70m

Bottle . Capacity (l): 0,75
Model . BD Venus Light
Dimensions (cm) . Ø 7,2/8 x (height) 30 | Weight (kg) . 1,25
EAN bar code (bottle) . 5600361363636

Box . Dimensions (cm): (l) 32 x (w) 24,3 x (h) 17
Weight (kg): 8,5 | Number of bottles: 6
ITF bar code (box): 15600361361783


