
Think Red

Region: Borba - Alentejo - Portugal Wine: Red 2009  Varieties: Aragonez, 
Castelão & Trincadeira Soils: Chalky Clay and Schist Classification: Table Wine

Production:

From the end of August and beginning of September, grape harvesting starts in the vast clay, limestone and schist Borba 
plains. Immediately upon arrival at the Cellar, the grapes are crusched and de-stemmed to extract the grape must, thus 
preserving all the fruit's qualities. The alcoholic fermentation process then begins at a controlled temperature of 25ºC. 
During this period, maceration occurs over 5 days through remounting to optimize the extraction of colour, aromas and 
flavours. This is followed by malolactic fermentation, essential for the wine's 
smoothness and softness. After the period of time during which 
the wine stabilizes through physical processes in stainless steel 
vats, the wine is filtered before bottling.

Analysis:

Alcohol Content: 12,5% vol.
PH: 3,50
Total Acidity: 5,20 g/l
SO 2 Total: < 120 mg/l
Residual Sugar: 2,0 gr 

Description:

Vibrant ruby colour;
Aroma of a young wine with 
predominately red fruits;
Fruity flavoured pleasant 
palate and soft tannins with 
a lasting finish.

Advices:

Can be served young, or until 2 years;
Best served chilled (18-20ºC) as an 
accompaniment of BBQ dishes, fish, 
seafood, red or white meat.

Packaging:

Cases of 6 bottles x 75cl.
Cases of 12 bottles x 75cl.
Cases of 20 bottles x 25cl.

be cool
recycle
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