


From the best grapes of Monte das 

Serras, the harvest done by hand into boxes of 15 kg, 

which after sorting, are subjected to total bunch 

sorting, followed by rushing/pressing; maceration

by cold process for 36 hours; fermentation for 8 days

in small stainless tanks at 26ºc; followed by malolactic 

fermentation, 24 months of aging in French oak 
barrels, and after bottling, a compact aging period 
 of 6 months.




