
VINTAGE

2025

SOIL TYPE

Clay-limestone

COUTADA VELHA signature
ROSÉ

CLASSIFICATION

Regional Alentejo Wine

Grape VARIETIES

Touriga Nacional, Aragonez 
& Syrah

VITICULTURE

Grapes mechanically harvested.

VINIFICATION

• Destemming with minimal crushing directly to the press.
• Contact with skins during a smooth and progressive pressing.
• Pre-fermentative clarification in order to obtain a clean must, giving

origin to clean aromas and a very healthy fermentation.
• Fermentation in stainless steel tanks at low temperatures and aging on

fine lees with constant battonage.

ANALYSIS

Alcoholic Content: 13%
Total Acidity: 4,7g/L; pH: 3,46
Reduction Sugars: 2,8g/L

TASTING NOTES

Blend of Aragonez, Touriga Nacional and Syrah that results from the 
selection of grapes from the freshest areas and with the highest acidity. This 
is the wine's DNA. It presents a soft pink color, clean and well present 
aromas of fresh fruit.

WINEMAKERs

David Baverstock Vasco Rosa Santos

Monte da Ravasqueira, 7040-121 Arraiolos – Portugal
T: (+351) 266 490 200 / F: (+351) 266 490 219 / comercial@ravasqueira.com / www.ravasqueira.com

BOTTLE 0.75L

CASE 6 BOTTLES

PALLET 

BOTTLE EAN

CASE EAN

TARIFF CODE

|30x8x8cm/1.1kg
|30x24x16cm/6.9kg
| 64 cases / 4 levels / 120 x 80 x 120cm / 492.8kg

| 5602182430238
| 15602182430235
| 22042180
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