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TECHNICAL NOTE

QUINTA DE CHOCAPALHA CABERNET SAUVIGNON
Lisboa

Red Wine

2015

100% Cabernet Sauvignon

Clay- Calcareous

South- North

29 years old, bilateral cord

The grapes, which were previously de-stemmed, went
through a pre-fermentation maceration at low
temperatures during 12 hours. Fermentation took
place in stainless steel tank during 9 days, not
exceeding 259C. The aging and malolactic
fermentation occurred during 12 months in 60% new
oak and 40% second year French oak barriques.

Intense violet colour, typical flavours of this grape
with the traditional combination of species and ripe
fruit. On the palate shows a great balance with
discreet acidity, red fruit and silky tannins. The
aftertaste is long and very elegant.

Alcohol - 12,5% vol.

Total Acidity — 5,37 g/L (tartaric acid)
Volatile Acidity - 0,88 g/L (acetic acid)
pH - 3,59

Total Sugar - < 0,6 g/L
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