Quinta do Escudial DOC Dao Rosé
Vintage 2023
Region Déo

Grapes Touriga Nacional
Alfrocheiro

Vinification

The 2023 harvest proved to be an excellent year for rosé wines, with healthy and very
balanced grapes.

The grapes were harvested manually, following a rigorous selection process. This wine
is a blend of two grape varieties.

A minimalist approach was taken in the winery, where direct pressing of the grapes,
controlled fermentation, and aging for 4 months on fine lees were carried out.

Technical Analysis
Alcoholic Strength by Volume: 12.37%uvol.; pH: 3.56; TA: 5.85g/L; Residual Sugar: 0.5g/L

Color

Pale pink

Aroma

The wine has a floral and red fruit aroma, with prominent notes of strawberry,
pomegranate, and raspberry.

Palate

On the palate, the wine is dry, with a well-present natural acidity that gives it good
intensity and harmonizes its alcohol content, while the flavor remains a light red fruit note
through hints of raspberry and pomegranate.

Ageing

Ready to drink with aging potential.




