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CLIMA » Tipicamente mediterranico, na sub-regido vitivinicola de Lagos, onde as condi¢ées
climéticas sdo as mais frescas e temperadas do Algarve, proporcionando um microclima éptimo
a produgéo de vinhos de alta qualidade.

SOLOS » Pouco produtivos, argilo-calcarios com calcéario activo e baixa reserva hidrica. Grande
potencial pedoldgico para a cultura da vinha e para a obtencdo de vinhos de exceléncia.

CASTAS > Negra Mole e Aragonez
As castas Negra Mole e Aragonez encontram-se conduzidas numa parcela com ligeira exposi¢do
a poente e com a orientagdo das linhas no sentido Norte-Sul.

PARAMETROS ANALITICOS
Teor Alcodlico» 12,5%
Acidez Total » 6,000 g/dm3
Acidez Volatil » 0,35 g/dm3
Acucar Residual » 0,9 g/dm3
pH > 3,24

VINIFICACAO > Vindima manual em caixas de 12 kg, durante a madrugada do dia 27 de
Agosto de 2024. Criteriosa escolha em tapete vibratério, com ligeiro esmagamento do bago,
aquando do desengace. Vinificagdo em bica aberta apds clarificacao estatica por frio. A
fermentacéo ocorreu em barricas usadas de 500 L de carvalho francés por um periodo de 21
dias, a uma temperatura controlada de 16°C.

ESTAGIO > Estagio de seis meses em barricas de 500 L de carvalho francés.
NOTA DE PROVA » Cor salm&o. Nariz de caracter mineral com nuances florais e alguma

especiaria e complexidade do estdgio em barrica, num conjunto coeso e de boa defini¢do. Boca
ampla, profunda e de frescura assinalével.
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CLIMATE » Typically mediterranean, in the Lagos winegrowing sub-region where the climatic
conditions are the coolest and most temperate in the Algarve, providing an optimal
microclimate for the production of high-quality wines.

SOIL » Clay-limestone soils with active limestone, low water retention and naturally low
productivity. Excellent pedological condition for vine growing and the production of excellent
wines.

VARIETIES > Negra Mole and Aragonez
The Negra Mole and Aragonez grape varieties are cultivated in a parcel with a slight western
exposure and with rows oriented in a North-South direction.

ANALYTIC PARAMETERS
Alcohol Content s 12,5%
Total Acidity » 6,000 g/dm3
Volatile Acidity » 0,35 g/dm3
Residual Sugars » 0,9 g/dm3
pH > 3,24

VINIFICATION > Manual harvest in 12 kg boxes, during the early morning of August 27, 2024.
Careful selection on a vibrating sorting table, followed by gentle berry crushing during
destemming. Vinification using the “bica aberta” method after cold static clarification.
Fermentation took place in used 500 L french oak barrels for 21 days at a controlled
temperature of 16°C.

AGING » Aged for six months in 500 L french oak barrels.
TASTING NOTES » Salmon colour. Mineral character with floral nuances and some spice and

complexity from barrel aging, creating a cohesive and well-defined profile. Broad and deep on
the palate, with remarkable freshness.
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