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MATEUS&&SEQUEIRA
VINHOS

CLAMA DOCRED

CLASSIFICATION CAPACITY

Douro DOC 75 cl

VARIETIES 35% Touriga Nacional | 65% Touriga Franca
SOIL TYPE Schistose.

TASTING Ruby red in colour. Countryside aromas such as rockrose and flowers
predominate its fresh and subtle aroma. Elegant and harmonious palate with
tannins giving the wine a strong finish.

VINIFICATION Grapes are received completely without stalks and crushed. Regular and
controlled alcoholic fermentation in stainless steel vats. Controlled and manual
maceration with skins. Complete malolactic fermentation in stainless steel vats.

MATURATION Stainless steel vats.

ESTIMATED 7 years

LONGEVITY

SERVING Recommended temperature between 16-182C
ALCOHOL 14% vol.
ALLERGENS

Contains Sulfites
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