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GOLDRINK

SINCE 200%

i

EST. 1932

QUINTA DE

MARROCOS

DOURO RUNS IN TIE FAMILY

QUINTADE MARROCOS
PORTO ROSE

Douro
Portugal
Mediterranic
Port Wine

30% Touriga Franca
50% Tinta Roriz
20% Touriga Nacional

Rita Sequeira
Foot-trodden in granite vats.

Alcohol: 19,08 % vol.
Sugar: 147 g/dm3

Total Acidity: 5,72 g/dm3
pH: 3,73

500ml

Inviting and elegant as a waltz, this Port Wine was
crafted by the classic methods, after a light
maceration of red grapes. Deep pink, with aromas of
ripe pomegranate and strawberries, it is light and
fresh, but with all the seriousness of a traditional Port
Wine. Drink chilled at 4°C

Is ready for drinking or store. The bottle should be
protected from light and humidity, at a constant
temperature (16°C to 18°C).

The delicate after-taste, with good legs calls for chilled
desserts and strawberries.
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