KNIGHTS

Producer AVELEDA
Region IG LISBOA
Country PORTUGAL

Winemaker MANUEL SOARES AND RUI VIANA

Profile OPULENT RED WINE

Grape Varieties TOURIGA NACIONAL, TINTA RORIZ, SYRAI AND ALICANTE BOUSCIIET
Soil CLAY-LIMESTONE SOILS

Alcohol Volume 14% VOL.

VINIFICATION PROCESS

Once the grapes have been destemmed, a period of pre-fermentation
maceration follows to extract color and fruity aromas, after which a 12-day 201
fermentation in stainless-steel vats under controlled temperature (approx.
24°c) took place. Afterwards, the blend was partially aged for 6 months in
french and american oak. The wine was then stabilized, filtered and

bottled.

SERVING SUGGESTIONS
This wine should be served, for your knighthood at a roundtable, at a

temperature between 162 and 18°c.

TASTING NOTES
Intense ruby color. Complex and opulent in the nose, with fruity (ripe red fruits)
and spicy aromas. Elegant, with a velvety texture and very well balanced, this is

a round- bodied wine with smooth tannins. Long and pleasant finish.

CONSERVATION PERIOD
This wine is ready to drink. Nevertheless, if you’re brave enough to wait, it can

be aged up to approximately 5 years in bottle, if stored in a cool dry place.

i
»
]

THE SWORD IS A POWERFUL SYMBOL OF THE COURAGE OF OUR KNIGHTS WIIO FOUGHT FOR A COMMON

CAUSE - TO BUILD, PROTECT AND EXPAND THE PORTUGUESE KINGDOM. IT IS IN THE STRENGTH OF THE
SWORD AND IN THE EXTRAORDINARY EPICS AND TRIUMPIIS OF THE KNIGIHTS TIHAT WE WERE INSPIRED TO
CREATE THIS WINE - AN OPULENT RED WINE - READY TO BE UNCORKED AND APPRECIATED AS A TRUE
KNIGIIT IN IS TALES OF BRAVERY.




