LAVRADORES DE FEITORIA BEES

Lavradores de Feitoria Red is an authentic expression of the Douro. It
is a blend of carefully selected grape varieties grown in our vineyards
along the Douro valley. This fruity and velvety wine is a great
accompaniment to cheese, poultry or on its own.

Winemaker: Paulo Ru&o Harvest: Manual harvesting in
small cases

Grapes: 50% of Touriga Franca,

30% Tinta Roriz, 10% Touriga Vinification: Fermentation in

Nacional and 10% Tinta Barroca stainless steel

Soil: Schist Aging: stainless steel

Vineyards: Average of 20 years

Tasting Notes

Color: Brigth red.

Nose: Exuberant, clean and quite fruity, presents a ripe fruit very lavradores
typical of Douro red wines. Presence of blackberry and black plum. n de feitoria

Mouth: It is extremely fruity, revealing ripe dark plums and cherry
aromas. It is simultaneously fresh and fruity on the palate, with soft ?
and elegant tannins. It is silky and very well-balanced acidity.
Generous fruit with an elegant and very savoury finish.
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Serving Temperature: 18.°C

Harmonization: To drink at the table, with appetizers, tapas, pasta,
meat and game dishes. Suitable for vegans and vegetarians.

Technical Information Available in the following packages:
Bottles: 750ml
Alcohol: 13% . . ;
Total Acidity: 4,80 g/dm? Units per package: 6 and 12 bottles in carton
H- 383 case
pH: 2, Sealing: cork Micro granulated / Screwcap
Bottle Model: Bordalesa

www.lavradoresdefeitoria.pt



