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Caves Velhas Dao Reserve Red

"Juta”

CLASSIFICATION
REGION
VARIETALS
OENOLOGIST

APPEARANCE

COLOUR

AROMA

FLAVOUR

WHEN AND HOW
TO DRINK

WINEMAKING

ANALYTICAL CONTROL

Designation of Controlled Origin.

Déo.

Touriga-Nacional (100%).

Osvaldo Amado.

Limpid.

Deep garnet.

Complex with ripe berry fruits and plum jam.
Good balance between tannins/acidity. Vigorous
in the mouth with tannins quite present, promising
a good evolution in the bottle.

To accompany roast meat courses, red meat with
sauces and well-structured cheeses.

Open the bottle previously.
Serve at a temperature of 61-64°F.

Total destemming, extended skin maceration and
alcoholic fermentation at 820F.

Alcoholic strength by volume (%) 12,5
Total acidity (g/l) 5,8
pH 3,45
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