
 

GRAPES: 

Syrah & Petit Verdot 

REGION: 

Regional Alentejano 

HARVEST: 

2020 

SOIL TYPE: 

Shale and clay 

pH: 

3,34 

ALCOHOL CONTENT: 

14,5 %vol. 

TOTAL ACIDITY: 

6,9 

TASTING NOTES: 

Very intense, with aromas of red and black fruit and hints of spice and mocha. 
Good acidity, structure and great complexity. Abundant, very fine tannins. 
Creamy palate from barrel fermentation. A steel fist in a velvet glove. 

VINIFICATION: 

The top of the Boavista vineyard, called Outeiro, has consistently produced 
grapes that give rise to this wine of great character and depth. 

It produces wines with a sense of ‘terroir’. Natural co-fermentation took place in 
small tanks for 5 days. It was finalised in new American oak barrels, where it 
aged for 22 months. 

FOOD PAIRING: 

Lamb chops, game dishes, bitter chocolate. 

OUTEIRO 


