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Vinho Regional Lisboa | red 2014

Winemaker: José Neiva Correia
Country/ Region: Portugal / Lisboa

Grape Varieties: Blend of Tinta Roriz 15%, Touriga Nacional 15%, Casteldo 20%, Caladoc 20%, Alicante Bouschet 15%, Cabernet
Sauvignon 10% and Pinot Noir 5%

Ageing: The wine ages in bottle during 1 month after bottling.

Vinification method:

Classic fermentation method with destemming and pre fermentative skin contact followed of the application of dry yeasts.
Fermentation up to 30° C in the first 2/3, and lowering down to 20° C during the last 1/3. During the whole fermentative process,
pumping over 2 times per day, using each time half of the volume contained in the vat. After the alcoholic fermentation, the cap is

plunged for 30 days, and during that period, extraction of the gentle tannins is conducted, along with the malolactic fermentation
and the natural stabilization of the wine.

Winemaker tasting notes:

This deep ruby red, full-bodied wine has berry fruit flavours and a beautiful balance. It's fruity, tasty, and very pleasant and elegant.

Serving suggestions:
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DFJ Vinhos 2014
Bigode Red (Lisboa)

This is a soft, ripe and fruity wine.
Smooth and lightly textured, its
unusual blend of Pinot Noir, Shiraz
and Casteldo is generous and spicy
with good final acidity. Drink now.
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It's the perfect “happy hour” red wine, a great everyday wine. It's excellent with food or by itself. Excellent complement of white and Q\,\“E iy
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m Volume at 20°C g/cm* 1,0020 Gross weight: 15.2 kg (12x75cl)
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DFJ VINHOS, SA - Quinta da Fonte Bela; 2070-681 VILA CHA DE OURIQUE; PORTUGAL
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