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2019

DOC Douro

José Manuel Sousa Soares

Touriga Franca, Touriga Nacional, Tinta Roriz

Handpicked grapes, during the month of September.

After a meticulous selection of the bunches, not only in the vineayrd but also in the winery, 
the grapes went through a maceration process at low temperatures. The following fermentation 
process took place in stainless steel  tanks, with regular pump-overs.

2021

It combines with light meat and vegetarian dishes, fish, quiche, or salads.
Should be served at a temperature of 16ºC.

Alcohol:  14%       Total Acidity:  5,0 g/l (Tartaric Acid)
pH:  3,61        Residual Sugars:  < 0,6 g/l  

A young wine, with a deep ruby color and a rich aroma. Extremely intense on the nose, 
with red fruits notes, standing out ripe cherries. It reveals an excellent balance between
fruit and volume in the mouth, finishing elegant and persistent.

July 2022

It can be considered a dry year in the Douro. The winter and the spring were dry, with high
rainfall during the month of April, and occasionally during harvest. Even though the vineyards
showed the need for water to ensure maturation, the mild temperatures during summer,
contributed to progressive maturation. As a result, the harvest provided musts with an
excellent balance between sugar and acidity, very interesting from a phenolic aspect.


