Quinta do Tamariz PET NAT
Rosé TOURIGA NACIONAL 2022

Appellation of origin : Minho
Classification: Sparkling wine
Method : Ancestral

Type: Rosé Brut Natural
Grape Variety: Touriga Nacional
Soil : GRANIT

Plantation Density 1666 | HA
Exposition: SOUTH/WEST
Guiding system: SIMPLE STRING
Limited Edition 1000 Bottles DE 750 ML

Oenologists : JORGE SOUSA PINTO/ MARIA FRANCISCA
VINAGRE/JOANA ARAUJO

Alcohol: : 13% vol.
PH: 3,52 g/l
Residual sugar : 1,29/l
Total acidity : 4,8 g/l

Luinta do

amarz

Pétillant Naturel or Pét-Nat Rosé Touriga Nacional
Quinta do Tamariz 2022 ’s first foray into pétillant naturel rosé and we are
incredible pleased with the results.

winemaking

After a careful manual harvest, choosing from the vineyard itself, the grapes
were taken to the cellar in small boxes.

The grapes were pressed without destemming and fermented in stainless steel
vats, with very slow fermentation and controlled temperature for a few weeks.

Before finishing the fermentation, being at a certain level of sugar, which we
evaluate through daily analyzes in a certified laboratory, the wine was bottled
manually, without filtration and without the addition of sulfur dioxide, having
finished the fermentation in the bottle, with lees.

Fruit of the fermentation of natural sugars in the bottle, it releases natural gas,
becoming a “pétillant naturel” wine.

Appearance : Briiliant and effervescent, subject to deposit.
Flavours: Vibrant deep purple, bursting with raspberry, strawberry

Taste: Dry, fruity, intense, refreshing and well balanced.

Rua de Cantim, 106 |4775-091 Fonte Coberta | Barcelos | Portugal Phone: +351 252 960 140 |CellPhone: +351 93166205 tamarizwines@gmail.com
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