QUINTA DA

FOLGORO

PREMIUM WINES

Brand: Quinta da Folgorosa

Type: tinto

Vintage Year: 2012

Grape Varieties: Aragonez, Syrah and Alicante Bouschet
Region: Torres Vedras

Classification (origin): Vinho Regional Lisboa (Lisbon Wine Region)
Producer: Soc. Agr. Quinta da Folgorosa, Lda.

Winemakers: Diogo Pereira and José Melicias

Alcohol (%/vol): 13.0

Climate: mild, with a moderate Atlantic influence

Soil: deep, clay-limestone

Vinification: in stainless-steel vats at a controlled temperature
Ageing: 9 months — French oak

Colour: intense ruby red

Aroma: wild berries and blueberries enveloped in vanilla and spices (cinnamon)

Taste: fresh on the attack and well balanced; very refined fruit; classic and QUINTA DA

restrained FOLG OROSA

PREMIUM WINES

Aftertaste: medium and fresh
Recommended service temperature (°C): 17-18
Serve with: meat and games dishes; baked codfish VINHO REGIONAL LISBOA

Best drunk: now and within 7 to 10 years

Recommended storage conditions: store horizontally in low light at a cool, stable
temperature
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