HERDADE DE
GAMBIA

Tiro / TyYPE Reciio / Recion

Rosé / Rose Peninsula de Settbal

ANO DE COLHEITA / VINTAGE CrLasSIFICAGAO / CLASSIFICATION
2017 IG

Crima / CLIMATE
Mediterrineo / Mediterranean
Tiro pE Soro / Type oF SoiL

Arenoso / Sandy

Castas / GRAPE VARIETIES

Touriga Nacional, Syrah

VINIFICAGAO / VINIFICATION

Desengace total, seguido de contacto pelicular a frio durante 8 horas. O mosto limpo
fermenta a 14°C durante 20 dias.

After destalking, the grapes stay in cold skin contact for 8 hours. The free run juice

is carefully fermented at 14°C for 20 days.

ANALISES /ANALYsIs RESULTS
Teor Alcodlico / Alcoholic Strength: 13,5%
Acidez Total / Total Acidity: 5,6 gr/l em 4cido tartdrico / of tartaric acid

pH: 38,5

HE&DADE DE
Cor / CoLour GAMBIA
Rosada / Raspberry pink colour 10 ROSE. ROSE WINE
AROMA
Exuberante, marcado pelos frutos vermelhos como a framboesa e o morango " Of FORIUGAL

maduros

E>

uberance marked by the red fruit, like ripe raspberries and strawberries

Prova / PavLaTe
Vinho volumoso e fresco que confirma os frutos vermelhos maduros

Good mouth volume and freshness, confirming the ripe red fruit

FivaL peE Boca / TasTING NOTE

Suave, agradavel e longo / Smooth, pleasant and long

CoNsUMO / SERVING SUGGESTIONS

Servir entre 10 e 12°C como aperitivo ou a acompanhar entradas, pastas, saladas,
comida mediterranica ou asidtica

Serve between 10 and 12°C as appetizer. Goes well as a starter, with pastas, salads,

herby mediterranian food or asian food

ENoLoGo / WINEMAKER
Nuno Cancela de Abreu



