Classification:
Region:

Grape Variety:

Type:
Vintage:

Winemaker:

Appearance:
Colour:

Aroma:
Taste:

Vinification:

Serving Temperature:

CASA ros
AMADOS

VINHOS DE PORTUGAL

TECHNICAL SHEET

VIANA DO CASTELO
PORTO
Yt L -
LISBOA

DAO RED 2023

FARO
Dao

Touriga Nacional 40%, Tinta Roriz 30%
e Alfrocheiro 30%

Red
2023

Osvaldo Amado

Clear
Intense ruby.

Predominantly fruity, with ripe red berries and
nuances of red fruit jam.
and

Fruity, smooth, well-balanced,

harmonious.

elegant,

Total destemming, gentle and prolonged skin
maceration, and alcoholic fermentation at 26°C.
Aged on fine lees in stainless steel tanks for 6
months.

Food Pairings:

16°C

Alcohol: 13% Vol

Total Acidity: 6,0 g/L

pH: 3,2

Tel. +351 234 102 322 Email: geral@casadosamados. pt

+351 910798 054 Website: www.casadosamados.pt




