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CAsARELvAS

ALENTEJO | PORTUGAL

2019

HERDADE DE SAO MIGUEL ESCOLHA
DOS ENOLOGOS RED WINE
IGP ALENTEJANO, ALENTEJO, PORTUGAL

Winec-Spirits

! ) I “Thiswine's clay and schist soils come

through in an intriguing mineral edge to the
PO INT S tannins, tightening around the luscious
warm-plum flavors. The mineral character
feelslikeit'sintegrated into the acidity and
alcohol aswell, taking the rooty earthiness
toward sarsaparilla...thiswill benefit from a
year or two of bottle age.”
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