MARIPOSA

The wines Mariposa are made in a natural way, preserving the most of the
natural aromas, flavours and natural acidity of the grapes of the Dao region.
They are light and fresh, to drink young, but still with a good aging potential,
which is a characteristic of the wines of the region. They are modern, but carry
the character of Dao region.

2018 HARVEST. It was a challenging year, with extreme and adverse conditions.
The winter was cold and dry followed by a spring with precipitation around
double the average for this time of year. Bursting and flowering were late and
the mild temperatures with high humidity forced us to control the vineyard very
strictly to prevent the spread of diseases. In August we had days of extreme
heat but with cold nights, which contributed to excellent maturation. The harvest
was late and the quantities obtained were low, but it will be a year of great
quality.

VINIFICATION. The grapes were harvested manually for small boxes of 20 kg,
with a pre-selection in the vineyard. The composition of the blend varies with
the yields of each variety in the plot. After total destemming the grapes go to a
small vat where they macerate for about 48 hours, under temperature control.
The fermentation is slow, under controlled temperature and the assemblies are
very gentle.
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Type. red wine

Region. Dao

Denomination. DOC Reserva

Vintage. 2018

Grape Varietals. touriga nacional, tinta roriz, alfrocheiro

Climate. temperate with Atlantic and Mediterranean influence
Soil. mostly granitic with coarse sandand large rocky outcrops
Altitude. 400m

Viticulture. sustainable agriculture

Alcoholic degree. 13,3% by Vol.
Total acidity. 5,9 g/l

Total sugar. 1,0 g/l

pH. 3,67

Aging. 12 months in 225L French oak barrels, used and new
Tasting Notes. Deep ruby color with lilac shades. Complex, with
notes of wild berries and spices and well integrated barrel notes.
The palate it is full and ripe with firm but satin tannins.

Bottle. 750 ml

Bottle weight. 1,3 kg

Packaging. 6 bottles / cardboard box

Box size. 17,5 x 26 x 30 cm

Box weight. 8,4 kg

Palletization. 95 boxes / pallet = (19 boxes x 5 layers)
Pallet dimensions. 80 x 120 x 165 cm (EURO pallet)
Pallet weight. 798 kg

Bottle EAN bar code. 5600794323030
Box ITF14 bar code. 15600794323037
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