
 

GRAPE: 

Alfrocheiro 

REGION: 

Vinho Regional Alentejano 

HARVEST: 

2023 

SOIL TYPE: 

Clay and limestone 

pH: 

3,8 

ALCOHOL CONTENT: 

13.5 %vol. 

TOTAL ACIDITY: 

5,1 

TASTING NOTES: 

 Reveals aromas of red fruit. The palate has ripe notes of black cherry and 
spices. Cherry and red fruit, good acidity and structure. Rich and smooth 
tannins. Long finish with fruit and spice. 

VINIFICATION: 

Vinified from low production vineyards, harvested by hand. 

Crushing, followed by 2 days of cold maceration in small vats with 20% whole 
bunches. Fermentation at a controlled temperature between 22ºC and 29ºC. 
Post-fermentation maceration of 3 days. 

FOOD PAIRING: 

Pork chops, meatloaf, roast beef, cheeses and sausages. 

ALFROCHEIRO 


