TITAN

OF BEIRA INTERIOR

Declaracao Nutricional /
Nutritional Declaration 100 ml
energia /energy TkJ
16 keal
teor alcodlico / alcohol volume 13%
acucares totais / total sugar 030
acidez total / total acidity 6910
pH 3.5
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Gastronomia
Servir a:

Country
Region

Grape Varieties
Vineyard
Harvest Year
Winemaking

Notes

Gastronomy
Serve at:
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Portugal PT
Beira Interior — sub regido de Pinhel

Siria (100%)

Parcelas de vinha plantadas a uma alitude de 700 m, com um Solo de granitico.

2024

Uvas frescas no Seu ponto ideal de maturacao, apanhadas & mao para caixas de 20 kg,
s30 transportadas para a adega onde foram sujeitas a uma criteriosa escolha manual,
desengace e suave esmagamento. S3o prensadas em prensa pneumatica e o mosto
resultante, em cuba de Inox, decanta a 8% durante 48 horas. A fermentacao alcodlica
decorreu a temperatura confrolada de (2% durante 30 dias e no final fez estagio de I2
meses em haricas de carvalho frances com agitagdo das horras finas.

Vinho de cor citrina esverdeada, com aromas expressivos e fruta citrica (Toranja) em
nerfeita sintonia com notas de tosta e florais. Na hoca, tem muito volume e estrutura,
suportadas por uma acidez viva e refrescante.

Disfrutar com pratos de sahor fresco, como Saladas, mariscos e peixes no carvao.
(0-120C

Portugal UK
Beira Interior — Pinhel sub region

Siria (100%)

Plots of vineyards planted at an altitude of 700 m, with granite soil.

2024

Fresh grapes at their ideal ripeness, handpicked info 20 kg hoxes, are fransported to the
winery where they undergo a meficulous manual selection, destemming, and gentle
crushing. They are pressed in a pneumatic press, and the resulting must, in stainless
steel vats, decants at 8°C for 48 hours. Alcoholic fermentation occurred at a controlled
temperature of [22C for 30 days, followed by aging for [2 months in French oak barrels with
regular stirring of the fine lees.

Wine with a greenish citrus color, featuring expressive aromas of citrus fruit (grapefruit)
in perfect harmony with toasted and floral notes. On the palate, it has great volume and
structure, supported by lively and refreshing acidity.

Enjoy fresh-tasting dishes such as salads, seafood and charcoaled fish.
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