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ROSADO 2022SUB -REGIÃO SERRA DA ESTRELA

Portugal
DOC DÃO

Serra da Estrela
Mountain climate

Poor
Granitic

VQPRD DOC Dão
2022

Off-skin fermentation with 
temperature controlled

12,5%
6,08 g/dm3

3,13
1,3 g/l

Light Salmon
Exotic fruits (passion-fruit, mango), 

with some cherry notes
Balanced, fresh, with vibrant acidity

Long and refreshing
AlreadyVersatile, especially grilled dishes and salads
0,75 Lt

6 bottles
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