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MATEUS&SEQUEIRA

VINHOS

CADAO GRAND RESERVE RED

HARVEST CLASSIFICATION CAPACITY
2018 Douro DOC e
VARIETIES TTT - 20% Touriga Nacional | 60% Touriga Franca | 20% Tinto Cdo
SOIL TYPE Schistose.
TASTING Ruby red in colour. Great aromatic intensity with notes of black fruit, chocolate

and vanilla. On the palate it is structured, dense, with a persistent finish.

VINIFICATION Pre-fermentative maceration for 48 hours. Alcoholic fermentation with manual
remontage. Cuvaison lasting approximately 2 months.

MATURATION 24 months in new 400 L French Oak Barrels
ESTIMATED 10 +

LONGEVITY

SERVING

Recommended temperature 18-209C

ALCOHOL 15% vol.

T. +351 254 484 053

MATEUS & SEQUEIRA VINHOS *national landline calls

LUGAR DO CADAO EN 222 E. cadao@sapo.pt
5130 — 602 SA0 JOAO DA PESQUEIRA WWW.MATEUSESEQUEIRA.COM @MATEUSESEQUEIRAVINHOS
DOURO - PORTUGAL WWW.CADAO.PT

DOURO PORTO AZEITE MOSCATEL BX®) e L1 () DOURE BOC POTE
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CADAO CADAO CADAO CADAO SX/VHRNS CRAVURAS  ARTE DO con WMy 7
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