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Velhos Tempos
Vinho Regional Lisboa - Red
Touriga Nacional and Cabernet Sauvignon.

Complete destemming, crushing, and fermentation in
stainless steel tanks, with automatic reassembly. Use

of selected yeast, with controlled fermentation at 26°C.

A garnet-coloured wine, with an aroma odripre red
fruits and spices. Full bodied, complex and soft. Its is
recommended to pair with meat dishes and
cheeses. Better enjoyed at atemperature between
16°C and 18°C.

14% vol.

5,5g/L (tartaric acid)
3,5

1,7g/L

Bordelaise

0,75L

6un.

7,690 Kg
216x144x325 mm
100 (25x4) (6un.)

It shoud be preserved on « lying
bottle», in a cool dry place, away from
the light, for about 5 years. Being a
natural product, it is subject to create
deposit.

ADEGA COOPERATIVA DE CARVOEIRA, C.R.L.
Estrada Nacional 9, n°® 5 | Curvel | 2565-138 Carvoeira | Torres Vedras | Portugal
Tel.: +351 261 743 257 | Fax: +351 261 743 211 | geral@adegacarvoeira.pt | www.adegacarvoeira.pt

VELHOS

TEMPOS

VINHO REGIONAL LISBOA

g~

Toy RIGA NACIONAL E CABERNET SAY VIGNON

RASCUNHO DESIGN



