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H A R V E S T R E P O R T

The 2016 harvest was characterized by drought in the Alentejo. The winter was very dry and cold.

In the spring the rain appeared, and the temperatures were mild which led to a strong growth.

The summer was very hot and dry which causes a two-week delay in the maturation process. The

result of this vintage were white wines full-bodied with flavors and reds with great aromatic

intensity and lots of elegance.

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

2016 Touriga Nacional, Syrah

CL AS S IF ICAT IO N Y I E L D (TON/HA) S O IL

IG Alentejano 6 Clay and Schist

VINIFICAT ION

Hand harvested. Total Destemming. Maceration before fermentation during 48h.

Fermentation with controlled temperature (22ºC-28ºC) in open vats (lagares) with

automatic pigeurs. Malolatic Fermentation stainless steel tanks.

T AS T IN G N O T E S

COLOR: Deep ruby

AROMA: Wild berries, mint leaves, orange skin and white flowers

PALATE: Powerful, nice freshness, ripe and soft 

tannins, pleasant aftertaste.

M A T C H E S WIT H

Full flavored and roasted red meats, game and pork.

A W A R D S

AG EIN G

In vat ‘sur lie’ for 6 months

A N A L Y S I S

Alcohol: 14 %  

Total acidity: 5,7 g/l  

pH: 3,77

Volatile acidity: 0,64 g/l

A V A I L A B L E IN

0,75 L

Product produced and marketed according to stutory and regulatory requirements on food safety - contains sulfites  

Store in a cool, dry place, away from direct light. Always store the product at temperature of 12°C to 20° C.

A d e g a d a Ca s a Relvas Tlf: +351 266 988 034 info@casarelvas.pt

São Miguel de Machede 7005-752 Évora

GPS: 38º38’26.5’’N 7º44’25.9’’W
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