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Sete Patamares Red 
Regional Wine Duriense 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

GRAPE VARIETIES 
Blend of several grape varieties from the 3 sub-regions 

 

SOIL TYPE 
Schist 

 

TASTING NOTES 
Ruby color, aroma of red and wild fruits. Palate with a smooth, light, and balanced 

texture and flavor. 

 

VINIFICATION 
Grapes are received with complete destemming and crushing. Regular and controlled 

alcoholic fermentation in stainless steel tanks. Light skin maceration with an automatic 

pumping over system. Complete fermentation in stainless steel tanks. 

 

AGEING 
Stainless steel tanks 

 

AGEING POTENTIAL 
4 YEARS 

 

SERVICE TEMPERATURE 
Recommended temperature 15 – 17ºC 

 

ANALYSIS 
Alcohol: 13 % vol. | pH: 3,70 | Ac. Total: 5,2 g/dm3 | Sugars: 0,1 g/100 ml 

 
ALLERGENS 
Contains Sulfites 

 

CAPACITY 

750 ml 

 

EAN 
5601247101625 

 

WINEMAKER  
Nuno Felgar 
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