
Vinification
Manually harvested grapes into 12kg boxes and rigorously
selected at the choosing table. Fermentation happened in
temperature controlled press with various treads throu-
ghout the process. 16 months staging in new freach oak 
barrels.

Tasting Notes
Malhadinha Red 2021 emerges with a very expressive but 
serious nose, with hints of dark and blue fruits, spices and 
lightly toasted. In the mouth, similar to its previous 
editions, it's a very complex wine, round with ripe and 
polished tannins, a very long finish and enormous ageing 
potential.

Bottling . 

Production . 

Alcohol grade . 14,5%  |  pH . 3.57

Total acidity . 5.5 g/L in tartaric acid

Country of Origin . Portugal

Region . Alentejo / Albernoa

Appelation . Vinho Regional Alentejano

Category . Red  | Vintage . 2021

Grapes . Alicante Bouschet 35%, Aragonez 25%, Tinta
Miúda 25%, Touriga Nacional 10%, Syrah Nacional 5%

Vineyard . Malhadinha | Area . 75 ha  

Plantation . 2001 | Soil Type . Schist based soil

Pallet (euro)
Cases/layer: 10   | Layers/pallet: 8
Weight (kg): 920
Lenght . 1,20m  |  Width . 0,80m  |  Height . 1,70m

Bottle . Capacity (l): 0,75
Model . Bordalesa Pesada
Dimentions (cm) . Ø 7,8 x (height) 31,5   |  Weight (kg) . 1,48
EAN barcode (bottle) . 5600361362646

Box . Dimentions (cm): (l) 33,5 x (w) 27,8 x (h) 19
Weight (kg): 11,5  |  Number of bottles: 6
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