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2021

DOC Douro

José Manuel Sousa Soares

Touriga Franca, Touriga Nacional, Tinta Roriz

It can be considered a normal and dry year in the Douro Valley, of good production. The rainfall
during the winter, as in April and June, balanced the very dry months of March and May, allowing
the normal development of the plants, without having water as a restrictive growing factor.

The long and cool harvest produced fresh, good quality, and slightly fewer alcoholic musts.
Grapes were handpicked in September.

After a meticulous selection of the bunches, not only in the vineyard 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 reqular pump-overs.

2023

With a deep color, the Azul de Ventozelo red wine presents a concentrated aroma of red fruits
with a subtle floral touch. On the palate, it reveals elegance and good structure, providing a long
and balanced finish.

Pairs perfectly with light meat dishes, fish, vegetarian dishes with legumes, quiches, and salads.
Should be served ata temperature of approximately 16°C.

Alcohol: 13%  Total Acidity: 5,1 g/l (Tartaric Acid)
pH: 352 Residual Sugars: <0,6 g/l
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