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Mirante
Vinho Regional Lisboa - Red

Complete destemming, crushing, and fermentation in
stainless steel tanks, with automatic reassembly and
drainage. Use of selected yeast, with controlled
fermentation at 26°C. Separation of pressed and
drained wine.

Alight, garnet-coloured wine that features a well
defined, red fruit aroma, which gives this wine a
velvety, full-bodied taste with a persistent and
pleasant aftertaste. Itis recommended to pair with
cod, meat, and some cheese dishes. Better enjoyed
at atemperature between

16°C and 18°C

13% vol.

5,3 g/L (tartaric acid)
3,53

1,0g/L

Bordelaise
0,375L

12un.

8,22Kg
253x191x242 mm
90 boxes

Bordelaise

0,75L

6un.

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

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

MIRANT

VINHO REGIONAL LISEU

Do Mirante se visiumbra toda a magnitude d U7
¥inhoque narra a sua histéria a cada copo. ENaIoe
95 seus sentidos, viva o presente, desfrute de ¢
0casido com um vinho de caréter (nico @ especi
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