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AVELEDA

OUR WINE, OUR LOVE, OUR LIFE

Producer Aveleda
Appellation

Country Portugal

Touriga Nacional, Touriga Franca,
Tinta Barroca and Tinta Roriz

NelalNs

50 hl/ha

3% Vol.

<55g/

<29/l

8 years after bottling date

Grape Varieties

Nelll
Average Production
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Alcohol Volume

Total Acidity (rariaric Acid)
Residual Sugar
Conservation
Winemaker Manuel Soares

“"Wine Consultant™ Denis Dubourdieu

Winemaking Process: this wine results from the
selection of the finest grapes of the Douro Region.
After being hand-picked, the grapes are destalked
and softly crushed. Then, a maceration
and fermentation process in stainless steel,

will continue to evolve even more in the bottle.
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Recommendations: Charamba is a perfect pairing
for your barbecue, with game, lamb, cheese plates
and nuts. Recommended temperature for tasting
between 18°C and 20°C.

AVAILABLE IN THE FOLLOWING PACKAGES:

Bottles

Bordeaux bottle 0,75L

Units per package

6 and 12 boftles per carton

Bordeaux bottle 1,5L

6 bottles per carton

www.aveleda.pt - info@aveleda.pt




