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Aveleda Lisboa Red Wine 2023

Producer Aveleda SA

Denomination of Origin IG Lisbon

Origin Country Portugal

Soil Limestone clay

Vintage year 2023

Varietals Touriga Nacional Alicante Bouchet , Syrah
Alcoholic volume 13% Vol.

Residual Sugar <1.5 g/L

Total Acidity (Tartaric Acid) 5.5 = 0,5 g/L | pH 3.22a 3.9
Head Winemaker Diogo Campilho | Winemaker Susete Rodrigues
Wine Consultant Valérie Lavigne

Vintage 2023

The Lisbon region was marked by dry weather conditions. However, the proximity
of the Atlantic Ocean played a crucial role in protecting the vines from the
heatwaves, preserving the freshness so characteristic of the region's wines.
Anticipating the harvest thus proved fundamental in guaranteeing fresh, aromatic
wines full of character.

Winemaking Process

This wine results from a rigorous selection of grapes produced in the region. The
grapes were gently crushed and underwent a pre-fermentation maceration period
to extract color and fruity aromas. Fermentation took place in stainless steel tanks
at controlled temperatures (approximately 24°C). Partial aging took place in oak
barrels (French and American).

Tasting Notes

Color | deep garnet. :
Aroma | fruity profile with notes of wild berries and hints of violets, enveloped in

spices. AV/ E II_ E D /)\
Taste | young and elegant wine with notes of black fruit, such as blackberries and — il

currants. Good smoothness on the palate with a prolonged finish where notes of
vanilla stand out. §

ESTABLISHED

Awards
BERLINER WINE TROPHY
Gold Medal | Vintage 2021 X o
: Red Wine . Vin Rouge
WINE ENTHUSIAST ) Portugal

BEST BUY | Vintage 2020

Food Pairings
Ideal with intensive flavor food, grilled red meats, and Italian cuisines such as pasta, risotto, and
Osso Buco. At the end of the meal, it can accompany desserts based on dark chocolate.

Bottle model (Capacity)
Recommendations Borgo;lia;‘EZiOmL)
. Serve at a temperature between 10° and 13°C
o . Screwcap (750ml)
. Store upright in a cool, dry place away from light
s . Cardboard box
. Consume within 3 years of bottling 12x750ml
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