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DORY

SESERVA
2016

750ML

Country // Portugal

Region // Lisbon

Vineyard Location // Alenquer, Portugal; slightly sloped vineyard
Climate // Atlantic

Soil // Limestone

Type // Red

Grape Varieties // Touriga Nacional, Touriga Franca, Cabernet Sauvignon and Petit
Verdot

Origin // |G Lisboa

Winemaking // Harvested manually in 18kg boxes. Total destemnming. Pre-fermenta-
tive Maceration for 2 days. Temperature-controlled fermentation for 2 weeks. Aged for
12 months in French oak barrels.

Tasting Notes // Ruby coloured. A very complex aroma with mixed notes of wild
blackberries and cherries, a hint of vegetable and resinous notes. In the mouth it is
voluminous with very ripe tannins. It has a long, toasty finish.

Food Pairing // Perfectly paired with red meat, roasts and game.

Remarks // Store bottles on their sides, at 16°C. Decant the wine 30 minutes before
serving. Serve at 16°C.

Alcohol Content // 13,5%vol

Total Acidity // 5.33g/!

pH // 3.65

Production // 35 000 Bottles

Bottling | Launch //// October 2018 | May 2019
Winemakers // Anselmo Mendes and Diogo Lopes

Cardboard Box (6 x 0.75)
Bottle Box Pallet

Height (mm) 296 160 1445 Ner of Bottles / Box 6
Width (mm) 80 305 800  Nerof Boxes/ Layer 11
Depth (mm) 80 258 1200 Ner of Layers / Pallet 8
Net Weight (Kg) 0,75 45 4455 Nerof Boxes/ Pallet 88
Gross Weight (Kg) 1,36 8,43 763

Dory Reserva Bottle 0,75| EAN // 5600209865261

Cardboard Box (6 x 0,75I) ITF // 65600209865263
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