MISA CUVEE

ALMANOVA
ALMA DAS DONAS

COUNTRY  Spain France

GRAPE VARIETY
100% Mencia.

PORTUGAL
&
0

ALC. % 13%

VINEYARDS

Age: More than 50 APPELLATION

Soil: Slate and granite. .
Rib S DO
Alitude (m): 330, oelra vacra

Sustainable farming. Heroic Viticulture.
Harvested by hand.

ELABORATION

Fermented and macerated at controlled temperature of 22-28 °C. Avoiding
losing primary aromas. Young wine without aging.

PAIRING

Mushroom risotto, filet mignon with goat cheese and port sauce, grilled lamb
chops with garlic and rosemary, steok and spicy roasted potatoes.

TASTING NOTES

Well rounded cherry red, medium depth, brilliant Med-high intensity, complex red
fruit aroma. Varietal, expressive, balanced smooth palate fine tannins. Good fruit
weight, long, pleasant finish.

RATINGS

*91 James Suckling , vntg 2024

+93 Decanter , vntg 202

+90 Wine Enthusiast , vntg 202 |

+90 James Suckling , vntg 2021, 2020

LOGISTICS
@%BE RTO@;AMMINI 6 PACK 12 PACK VMF EUROPALLET
VITICULTOR 26 x 18 x 31 cm | 26 x 35 x 31 cm | 125 ¢cs 6| 1000Kg 95 cs 6] 760Kg |
8 Kg 16 Kg | 170 cm 170 cm
70cs 12| 1120Kg
| 170 cm
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