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Oenologist

Region

Total Vineyard Area

Category

Style

Grape Varieties

Tasting Note

Soil Type

Exposure and Slope

Position

Climate

Vinification

Bottling Date

Alcohol

Total Acidity

pH

Francisco Pimenta

Comporta

30ha (25ha of red grapes and 5ha of white grapes)

Vinho Regional Península de Setúbal

Rosé wine 

Castelão and Touriga Franca 

Salmon-pink in colour. A delicate nose with hints of raspberry. 
Gentle raspberry fruit on the palate, with tangy acidity and good 
length.

Sandy

The vineyard is planted on flat land in a valley that runs from east 
to west, and is thus exposed to the sun practically all day long. 

Slightly above sea level.

Mild, thanks to its proximity to the ocean, with gentle winds, ideal 
for producing grapes with good colour, aroma and flavour.

The grapes were picked by hand in the cool of the morning into 
20kg boxes, and quickly transported to the winery, where they 
were gently pressed. Once the attractive salmon colour had been 
expreacted from the skins, the juice was run off and fermented at 
controlled temperature in open-top tank. 

March 2010

13,5%

5.21 g/l (tartaric) 

3.26

5600314552506

15600314552503

100 cases (4 layers x 25 cases)

1.20m x 0.80m

1.55m

Approximately 800kg
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Barcode on Bottles  
(EAN13)

Barcode on Case of 
6 Bottles  (ITF14)

Pallets

Dimensions of 
Pallet

Height of Pallet

Weight of Pallet
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