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Trava-Linguas Red 2023

DOC DOURO

Vi

Beyond this bold label that invites you to an augmented reality experience, lies a silky and elegant wine, that embodies
great aromatic intensity with notes of wild berry, liquorice and cocoa, ending with a long and fresh finish

Serving Tips: It is ideally suited to barbecue, pizza, meat lasagne

TECHNICAL SHEET

QUALITY:
DOC Douro

ORIGIN:
Portugal - Douro Valley

SUB-REGION:
Numao (Douro Superior)

GRAPE VARIETIES:
30% Touriga Nacional, 35% Touriga
Franca, 35% Tinta Roriz

VINE'S AGE:
20-25 Years

TYPE OF SOIL:
Schist

HARVEST:
Grape selection in the field and
harvested manually

VINIFICATION:
In stainless steel vat with temperature-
controlled fermentation

AGEING:
20% matures in second year French
oak casks

DATE OF BOTTLING:
2025

WINEMAKER:
André Pimentel Barbosa

TASTING NOTES

COLOUR:
Ruby

AROMA:
Notes of wild fruit, liquorice and cocoa

PALATE:
Silky and elegant with a long and fresh
finish

ANALYSIS

ALCOHOL:
13,6 % VOL.

RESIDUAL SUGAR:
<0,60 g/L

TOTAL ACIDITY:
5,6 g/L as Tartaric Acid

PH:
3,71

CERTIFICATION

V-Label (vegan)
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LOGISTICAL INFORMATION
(75CL CS6)

DIMENSIONS (W X L X H):
(em) 23,20 X 31,00 X 30,10
WEIGHT (GROSS/NET):

(Kg) 4,464 / 7,850
VOLUME:

(L) 4,500

PALETTE (LAYERS / BOXES PER LAYER):
4/24

EAN:

5601085004300

ITF:

35601085004301

TARIFF CODE:
2204216990
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