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TAPADA DE VILLAR

Denomination: Regional Alentejo

Origyn: Orada, Borba - PT

Year: 2023

Grapes Variety: Aragonez (40%), Touriga Nacional (30%), Syrah (30%)

Alcohol Content (%vol): 12,5
Residual Sugar (g/dm3): <0,9
Total Acidity (g/dm3): 5,8

. . “Certificado por Kiwa Sativa”
Winemakers: Fernando Machado and Henrique Lopes  Vintode uvas produiias em

Wine produced with light cold skin maceration in controlled
atmosphere followed by slow fermentation at low temperatures.

Visual: Clear pale pink color.

Aroma: Very elegant with a pronounced floral intensity. The fruity
side of the aroma is mainly red berries with a touch of fresh

raspberries

Flavour: Strong volume and intensity, structured and balanced
between alcohol and acidity. Long, but fresh and persistent.

Bottle: Bordalesa Prestigio 750ml Weight: 1,24 Kg
EAN 5603238433722 _

Case: 6 bottles Weight: 7,44 Kg
EAN 15603238433743
Measures: 220mmX150mmX340mm
Pallet: Europalete 100 cases Weight: 765 Kg
Measures: 120mmX80cmX151cm

Very good match for green aspargus, salads or Thai food. Also
recommended to pair with a good conversation with friends.

It should be served at a temperature between 10°C and 12°C

It should be stored horizontally in a dry and cool place.
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