
 

 

GRAPES: 

Alicante Bouschet 

REGION: 

Regional Alentejano 

HARVEST: 

2018 

SOIL TYPE: 

Clay and limestone 

pH: 

3,52 

ALCOHOL CONTENT: 

15,5 %vol. 

TOTAL ACIDITY: 

5,7 

TASTING NOTES: 

Ruby in colour, Sete Linhas is a mix of ripe fruit with plums and violets. 

Dense, it has a complex finish with juicy black fruits. Excellent ageing capacity. 

VINIFICATION: 

Late manual harvesting with the choice of the 7 best lines from the Alicante 
Bouschet block. 

These lines have a very low yield, resulting in highly concentrated wines. After 
prolonged maceration, the wine aged in new oak barrels for around 30 months, 
giving rise to an Alicante Bouschet with the style so well-known and typical of 
the Alto Alentejo. 

FOOD PAIRING: 

Game dishes, duck, cheeses. 

SETE LINHAS 


