RAMILO
NATIVAS TINTO / RED 2022

VINHO REGIONAL LISBOA

MODO DE PRODUCAO BIOLOGICO

Castas

Casteldo (Jodo de Santarém)

Enologia

As uvas foram colhidas & mao e criteriosamente
escolhidas e desengacadas & chegada & adega. A
fermenta¢do ocorreu em lagar de pedra calcdria,
com pisa a pé, durante uma semana. Sem adi¢do
de leveduras

Parametros Analiticos

Teor Alcodlico (%):12.5
Acucar residual (g/L): 0,0
Acidez Total (a/1): 5,7
Acidez Volatil (g/L): 0,76
PH: 361

Sulf. Total (mg/L): <20
Sulf. Livre (mg/L): <20

Notas de Prova

Baixa intensidade na- cor, aroma balsémico e
fresco. Na boca, a elegancia, frescura e salinidode
devolvem-nos a memoria o perfil classico e muito
original dos classicos tintos atlénticos da zona de
Sintra.

Sugestoes de Consumo

A sua elegdncia, e delicadeza tornam-no especial
por sis6, ou acompanhando massas e pratos de
peixe no forno. e

Embalagem

Cap. Garrafa: 0,75L

Codigo'de barras: 5600229730617
Caixa: 6 garrafas por caixa
Euro-palete: 100 caixas / 600 garrafas

ORGANIC WINE

RAMILO
VATIVAS

Grape Varieties

Casteldo (Jodo de Santarém)

Winemaking

The hand picked fruits were sorted and totally de-
stemmed on arrival at the winery. The fermentation
occurred in a traditional “lagar”, with foot trodden
during one week . No added yeasts

Analytical Parameters

Alcohol Content (%): 12.5
Residual Sugar (g/L): 0,0
Total Acidity (g/1): 5.7
Volatile Acidity (g/L): 0,76
PH: 3.61

Tota Sulfites (mg/L): <20
Free Sulfite (mg/L): <20

Tasting Notes

Light coloured, with-a-balsamic-and fresh-aroma. On
the mouthfeel, its elegance, freshness and salinity
will. take you back to the classic and distinctive
Atlanticwines from the Sintra coastline.

Food Pairing

It's elegance and delicate aromas make it special by
itself, or pairing with pasta or intense flavoured fish
dishes.

Packaging

Bottle Cap.. 0.75L
Bottle barcode:5 600223730617
451 cases

WINES SINCE 1937

Euro-pallet: 100 x 6 bottle cases = 600 bottles
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