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Quinta «» Mourao

S. Leonardo
2018 Vintage Port
DOC Porto - Port Wine

CASTAS / GRAPES

Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca

PROVA / TASTING

Cor violeta, opaca.

Aroma intenso, fresco com notas frutos vermelhos, balsimicos e florais.
Na boca ¢ denso, volumoso, encorpado e fresco.

Tem um final aromatico, persistente e guloso.

Violet and opaque color.
Strong aroma, fresh with red fruits, balsamic and floral notes.
Strong density in the mouth, with body but keeping the fresheness. At the

end a good aromatic, long and sweet tooth.

SERVICO / SERVICE
Decantar o vinho e servir a uma temperatura entre os 14° a 16°C.

Acompanhar queijos ricos e fortes.

Serve with a temperature between the 14° and 16°C.

Serve with strong and rich cheeses.

CONSERVACAO / CONSERVATION
Guardar a garrafa deitada na auséncia de luz a uma temperatura constante
entre 14°C-16°C.

Keep the bottle down, without light and with a constante temperature
between 14° and 16°C.

ANALISE / ANALYSIS
Alc: 19,91%

Acid: 3,9

Sgr/Ac: 116 g/It



