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2022

DOC Douro
José Manuel Sousa Soares
Touriga Franca, Touriga Nacional, Tinta Roriz

Hot and dry viticultural year. A year characterized by the low rainfall throughout most of the
growing season, and by the high temperatures registered in May, July, and August. Overall,
the development of diseases (downy mildew and powdery mildew) was rare and conditioned
by the weather conditions, which was reflected in a good phytosanitary quality. The lack of
water and very high temperatures during the ripening period forced early harvests, which
slowed down with the lower temperatures and the rainfall in early September. These events
helped on quality but had little impact on quantity. The 2022 harvest resulted in musts with
normal levels of sugar, total acidity, and phenolic compounds, for high quality wines.

Handpicked grapes, during the month of September.

Aftera 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.

2024

With a vibrant ruby colour, the aroma is full of fresh red fruits such as plum and strawberry.
On the palate itis balanced, with nice but soft structure, finishing fruity and long.

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

Alcohol: 13%  Total Acidity: 4,8 ¢/l (Tartaric Acid)
pH: 3,70 Residual Sugars: < 0,6 g/l

August 2024
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