Making the Wine:

This wine was made [Tom a selection of
Aragonés grapes, [rom Lhe vineyard's best
blocks at Altas Quintas. After fermentation
in French Seguin Moreau oak vats at
controlled temperatures, the wine was
transferred to new French oak casks
where il aged until it reached the
equilibrium and balance required for
bottling.

Tastling Notes:

The wine is garnet in colour, with a flavour
where hints of slightly confected plum
combine with chocolate and tobacco
leaves.

It is surprisingly fresh on the palate with
a combination of solid but silky lannins,
and distinguished by ils elegance.

Yiticulture:

The vineyards are 600 melres above sea
level on a unique plateau in the Sao
Mamede Nature Reserve region. The
mesoclimate of this area, the medium-
potential productive soils and the altitude
al which the vines are located make a
unique terroir thal we can taste in the
wines. The vineyard is trellised for
integrated protection. After a substantial
reduction in production and careful
selection of grapes, they were hand-picked
in the first half of September 2005. The
grapes were then placed in small 20 kg
boxes and immediately taken Lo the winery.

Physical and Chemical

characteristics:

Alcohol content; 14,5°

pH: 3,34

Total acidity (tartaric acid):
J7g per litre



