
Tasting Notes

Country of Origin
Portugal

Region
Alentejo / Albernôa

Appelation
Vinho Regional Alentejano

Category
Rose

Vintage
2015

Grape Varieties
Aragonez 55%

Touriga Nacional 45%

Vineyard Area
35 ha

Soil Type
Free-draining schist soil

Vinification
Grapes were hand picked into 12 Kg boxes and 

selected at the sorting table. The Monte da
Peceguina Rosé results from direct pressings from 
chosen grapes for its production. Low temperature 

fermentation in stainless steel vats.

Tasting Notes
Soft salmon colored, clean on the nose with notes of 

fresh red fruits and slightly floral. On the palate is 
fruity, light and dry with good freshness.

Bottling
February 2016

Production
37320 Bottles
240 Magnums

Chemical Analysis
Alcohol Content: 12,5 % by Vol.

Total Acidity: 5.1 g/l  Tartaric Acid
pH: 3.31


