Quinta do Monte d'Oiro Reserva Red

Quinta do Monte d'Oiro
Vinho Tinto, Lisboa, 2020, 75cl

Wine-making and maturation

? Piecemeal work (several different plots of Syrah) from the
harvest to the end of barrel ageing. Manual harvesting, sorting
and destemming without crushing. Fermentation in stainless
steel vats with foot freading and temperature control (individual
vats). Prolonged maceration.

Pairing
It goes well with all types of game (partridge, hare, wild boar),

rich dishes of traditional Portuguese cuisine, oven roasts, stewed
meats or stews.
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l;‘ Tasting notes

Great aromatic presence, with imposing ripe fruit, black pepper,
very discreet and perfectly integrated high-quality wood. On the
palate it impresses with the velvet texture of the tannins, the
finely intfegrated oak, vigor and elegance give way to a firm and
very long finish.

% Alcohol content

13.5%
%DC? Grape Varieties
O

Syrah com 4% Viognier

D\ Logistical information

Europalete with 125 cardboard boxes with 3 bottles
Bofttle weight: 1.35

EAN: 5605462103013

ITF: 35605462120011
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