DOURO
ROCIM
CATARINA VIEIRA | PEDRO RIBEIRO

CLIMA  Tipicamente mediterranico

SOLO » Xisto

CASTAS » Vinhas velhas provenientes das trés sub-regides. Frescura do Baixo Corgo,
complexidade do Cima Corgo e riqueza do Douro Superior.

PARAMETROS ANALITICOS
Teor Alcodlico > 12,5%
Acidez Total » 5,500 g/dm3
Acidez Volatil » 0,200 g/dm3
Acucar Residual » 0,9 g/dm3
pH» 3,24

VINIFICAGAO > Fermentado e estagiado durante 6 meses em depdsitos de cimento.

NOTA DE PROVA ; Fresco, mineral, fruta citrica e boa concentracao.
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PRODUCT OF

DOURO
ROCIM
CATARINA VIEIRA | PEDRO RIBEIRO

CLIMATE » Typically mediterranean

SOIL > Schist

VARIETIES » Old vineyards from the three sub-regions. Freshness from Baixo Corgo,
complexity from Cima Corgo and richness from Douro Superior.

ANALYTIC PARAMETERS
Alcohol Content» 12,5%
Total Acidity » 5,500 g/dm3
Volatile Acidity » 0,200 g/dm3
Residual Sugars » 0,9 g/dm3
pH > 3,24

WINEMAKING > Fermented and aged for 6 months in concrete tanks.

TASTING NOTES » Minerality and citric aromas full and round with fresh acidity.
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