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/=< BBQ Wine Sparkling Red - Brut
Producer: BBQ Wine Unipessoal, Lda.
Winemaker: Osvaldo Amado
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GRAPE VARIETIES: Baga, Borracal, Vinhao
COLOR: Intense Ruby

@ BOUQUET: Deep mix of fresh red berries.

TASTE: A mixture of fresh red berries with lively, elegant effervescence and a
harmonious finish.

i WINEMAKING PROCESS: Total de-stemming, soft and extended skin
maceration with alcoholic fermentation at 24 degrees Centigrade, followed
by a second fermentation in bottle.

AGING: A minimum of 9 months on the lees and one month after the
dégorgement.

LONGEVITY: 24 months

> SERVING SUGGESTIONS: Excellent for accompanying all meat dishes, foods
with spice, Mediterranean, Chinese and Indian cuisines, magnificent for
barbequed foods.

/A ANALYTIC PARAMETERS:
Alcoholic level: 12.5%
pH: 3.40
Total acidity: 5,8 g/l
Total sugars: 8,5 g/l

(1) Bottle size: 750ml
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