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Lugar do Gato Vinho Rosé Colheita 2024

CLASSIFICAGAOD.O.P Lafdes

COLHEITA2024  CASTAS Cepas centenarias, Touriga Nacional e Tinta
Roriz

ENGARRAFAMENTO Maio 2025 PRODUGAO 585 garrafas

TIPO SOLO Franco arenoso com influéncia granitica

VINIFICAGAO As uvas tiveram esmagamento e desengace total. Ligeira
curtimenta das massas, durante 1 hora na prensa. Decantagao do mosto

por 24h. Fermentagdo em cuba de inox a 22°C. Estagio em inox com
estabilizagao natural e engarrafado passado 8 meses.

NOTA DE PROVA Apresenta uma cor levemente salmonada, o aroma é
frutado, jovem e genuino. Na boca apresenta uma acidez crocante e muita
mineralidade, o final élongo e fresco.

ANALISE Grau-13,0% | pH-3,0 | Acidez Total-6,3 g/L

b

Lugar do Gato Rosé Wine Harvest 2024
CLASSIFICATIOND.O.P. Lafoes

YEAR2024 GRAPES Century-old vines, Touriga Nacional and Tinta
Roriz

BOTTLING May 2025 PRODUCTION 585 bottles
SOILTYPE Sandy loam with graniticinfluence

VINIFICATION The grapes were crushed and completely de-stemmed.
Lightly tan the masses for 1 hour in the press. Decanting the must for 24
hours. Fermentation in stainless steel tanks at 22°C. Aged in stainless
steel with natural stabilization and bottled after 8 months.

TASTING NOTE It has a slightly salmon color, the aroma is fruity, young
and genuine. In the mouth it presents a crisp acidity and lots of minerality,
thefinishislongand fresh.

ANALYSIS Vol.-13.0% | pH- 3.0 | Total Acidity - 6.3 g/L
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