QUINTA DA

LAPA

EST. 1733

25% TOURIGA NACIONAL, 25% SYRAH, 25%
CABERNET SAUVIGNON, 25% MERLOT

12 MONTHS RESTING IN FRENCH AND
AMERICAN OAK HALF-BARRELS.

PR INTENSE RUBY RED IN COLOUR, THIS
WINE CAPTIVATES FOR ITS WELL
DEFINED AROMAS OF RIPE FRUIT, WITH
HINTS OF SPICE AND FINE TOAST. ON
THE PALATE IT IS SEDUCTIVELY
EXPRESSIVE, REVEALING
WELL-INTEGRATED RED FRUIT WITH
POLISHED TANNINS LEADING TO A
LINGERING ELEGANT FINISH.
QUINTA DA
LAPA ALC. 14 % vol
EST. 1733 TOTAL ACIDITY: 5,79 g/1

RESERVA pH: 3,67

NADA. “T g “T VREE RESIDUAL SUGAR: 2,9 g/l

NADA TEES PANTE

TVDG PA S § A LOT: 257

165 NAO SEMYDS
S A
: AWARDS:

GOLD MEDAL - C. M. BRUXELLES 17
90 POINTS WINE ENTHUSIAST 2019
ol 91 POINTS WINE ENTHUSIAST 2020
90 POINTS WINE ENTHUSIAST 2021
GOLD MEDAL - SELECTIONS MONDIALES
DES VINS CANADA 2021

ESCOLHA DA IMPRENSA AWARD 2024

QUINTA DA LAPA RED 2018

DOC DO TEJO RESERVA




