
D E S C R I P T I O N
Deep ruby hue with violet hints. The aromas
are of very ripe red and black fruits (mulberry,
raspberry and plum), integrated with spicy and
balmy notes such as pepper, mint, and coconut.
The palate is well-balanced and round, with a
rich taste of fruits and spices, and a nice
structure of smooth tannins.

W I N E M A K E R  N O T E S
The soil is clay and schist. The grapes were
mechanically-harvested during the night. Total
destemming. Maceration before fermentation
during 48 hours. Fermentation with controlled
temperatures of 71.6 F – 82.4 (22 C – 28 C) in
stainless-steel vats. Maceration after
fermentation between 5 and 10 days.
Maloactic fermentation in stainless-steel vats
with French oak staves. 50% of the wine is
aged in French oak barrels for 6 months.

2020 was a difficult year in Alentejo. Winter
was cold and rainy and Spring was very rainy,
with a lot of mildew pressure. The Summer
was hot and dry, however, and the soils
showed a big presence of water. During the
maturation, the cold and dry nights enabled the
preservation of the acidity, and reached very
balanced levels of phenolic maturation.

S E R V I N G  H I N T S
Pairs well with Mediterranean food in general,
pasta, lamb, poultry and soft cheeses.
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Quintessential Wines

W I N E  D A T A
Producer

Casa Relvas

R e g i o n
Alentejo

C o u n t r y
Portugal

Wine Composition
50% Alicante Bouschet,
30% Touriga Nacional,

10% Syrah,
10% Cabernet 

Sauvignon
Alcohol

14 %
Total Acidity

5.6 G/L
pH
3.6
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