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Este vinho licoroso, uma joia do patriménio da empresa, destaca-se pela cor topdazio e aromas
intensos de figos secos, avelds e nozes, fruto de um longo envelhecimento em barricas de
madeira usada. No paladar, a acidez e a dogura equilibram-se num final macio e subtil.
Edigdo limitada com apenas 900 garrafas numeradas, tornando-o exclusivo.

Ideal com sobremesas como tartes de frutos secos, pudim de caramelo, bolo de figo, queijos
curados ou como final requintado de uma refeigdo.

This fortified wine, a jewel of the company’s heritage, stands out with its topaz color and
intense aromas of dried figs, hazelnuts, and walnuts, the result of prolonged aging in seasoned
wooden barrels. On the palate, acidity and sweetness are perfectly balanced, leading to a
smooth and subtle finish.

A limited edition of only 900 numbered bottles, making it truly exclusive.

Perfect with desserts like nut tarts, caramel pudding, fig cake, aged cheeses, or as a refined
end to a meal.

NOTAS DE PROVA TASTING NOTES

CLASSIFICACAO: Vinho Licoroso DOC CLASSIFICATION: Fortified Wine DOC ‘ ‘
REGIAO: Tejo REGION: Tejo CABE C
COR: Topazio profundo COLOR: Deep Topaz E 3
AROMA: Aromas intensos e complexos de AROMA: Intense and complex aromas of : TO I RO
frutas secas, com destaque para figos dried fruits, with prominent notes of

~ 1 V.
secos, avelds e nozes. dried figs, hazelnuts, and walnuts. SBEL ke
SABOR: Paladar rico e equilibrado, onde a DOTEJO

TASTE: Rich and balanced palate, where
acidity perfectly harmonizes with
sweetness, resulting in a smooth and

acidez harmoniza perfeitamente com a
docura, resultando num final de boca
macio e subtil.

VINIFICAGAO: Desengace total paragem de subtle finish. f DCEA BECA

fermentacdo alcodlica por adicio de WINEMAKING: Total destemming, with TOIRO

aguardente vinica a 77%. fermentation halted by the addition of [ RESERVA PRIVADA

PARAMETROS ANALITICOS: 77% grape spirit. e

Teor Alcodlico Volume (%vol): 17,5 ANALYITICAL PARAMETERS: s 5 1

Acidez Total (g/1): 3,95 Alcoholic strength (% vol.): 17,5 & );W’Vis‘!‘:"m o : -

pH: 3,63 Total acidity (g/l): 3,95 , S

pH: 3,63 : ’ 500ml | 175% ol

ORIGEM | Quinta S. Jodo Batista ORIGIN | Quinta S. Jodo Batista

DADOS LOGISTICOS | LOGISTICS SPECIFICATIONS

EAN TUBO ITF CAIXA CAPACIDADE
5601110009478 15601110009475 500 mL

60 2 30 25,2x8,8 1,25 25,9x26,8x9,1 3,67 245 3 67,4
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