OUINTA

DAPEDRA
ALTA

==

Identificacdo do Vinho:

Wine Identification :
TipodeVinho:
Type of Wine:
Composicdo Varietal :
Grape Socks :

vy DO & 4

Ficha Técnica

PEDRA ALTA PORTO RESERVA

Tinto-
Red
Touriga Nacional; Touriga Franca; Tinta Roriz, Tinta Barroca

Vinificagéo : Lagar tradicional com pisaapé

Oenological Technique : Traditional “ on foot” wine-presses

Estégio: Em tonéis de carvalho durante vérios anos.
Say: In oak barrels for several years.

Filtrag&o : Auséncia de filtracdo

Filtering : No filtering

Notas de Prova Frutos secos, final de bocarico e prolongado
Taste Notes Nut Scents, long and persistent ending

Cér : Tawny

Colour :

Aroma: Frutos secos (aveld, noz e améndoa)

Aroma: Nut Scents (hazelnut, walnut and almond)

Paladar : Final de bocarico e prolongado

Taste: Long and persistent ending

Andlise Fisico-Quimica
Chemical Analysis

Teor Alcodlico Adquirido (%V/V)(Dest) 20,0
Acquired alcoholic content (%V/V) (Dest)
Acidez Total (Acido Tartarico)(g/dm3) 415
Total Acidity (Tartaric Acid) (g/dm3)
Acidez Fixa (Acido Tartérico)(g/dm3) 3.72
Fixed Acidity (Tartaric Acid) (g/dm3)
Acidez Volatil Corrig.(Acido Acético)(g/dm3) 0,34
Volatile Acidity (Acetic Acid) (g/dm3)
pH 3,78
pH
Extracto Séco Total (g/dm3) 114.2
Non-reducer dry extract (g/dm3)
Anidrido Sulfuroso Livre (mg/dm3) 445
Free Sulphurous Dioxide (mg/dm3)
Acucar residual(g/dm3) 92
Residual sugar (g/dm3)
Grau Baumé 31
Embalagem
Packaging
. VINHO DO
e ox 7o) PORTO
Medidas: 244x163x292
Measurements : O
Peso Bruto : 7.3Kg VIN o PORIC
Gross Weight : PORT WINI VINHO DO
Europalete: 1200 x 800 PORTO
Europallet : - RESERVA
N° cxs/Nivel : 12
Cases per Level :
Total Niveis: 8 Qu
Total Levels: \
Total Caixas: 96
Total Cases:
Peso Palete : 715Kg
Pallet Weight :
Cadigo Produto EAN 13: 560 5632001035
EAN 13 Code:
Cadigo CaixalTF 14: 1560 5632001030
ITF 14 Code :
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