
Tasting Notes

Country of origin: 
PORTUGAL

Region
Alentejo/Albernôa

Appelation
Alentejo Regional Wine

Category
Red

Grape Varieties

Vineyard area

Soil type
Free-draining schist soil

Winemaking
The grapes were grown in our vineyard and

picked by hand, carried in small boxes of
12kgs to the winery and sorted before

destemming and lightly crushing.
Open-fermentation process occurred with

controlled temperatures 
in small open fermenters. The wine aged

in New French Barrels (225 Lts) for 10 months.

Winemaker´s notes

Bottling

Production
Bottles

Analysis
Alcohol Content:

Acidity

Harvest
2008

27 ha

January 2010

5200 

Aragonês - 100%

Aragonês da Peceguina 2008 is a dense wine with 
hints of violet and a flavor  that highlights the red 

fruit and minerality involved in a toast and chocolate 
notes. 

Its appearance has a bright color and very 
concentrated with a silky texture and complex flavor. 

The palate is intense and concentrated wine with 
strong tannins. The finish is long and persistent.

: 15%
: 5.4 g/l em tartaric acid

PH: 3.4
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