Quinta dos Cozinheros
Bruto Rosé NV

Quintados Cozinheiros
P 3080485 Marinha das Ondas
Tel: +351.233 9% 155
Fax: +351.233.959.486
e-mail: gtacozinheiros@mail.tel epac.pt

- Sail: Argilous sand from Pliocene and clay from Miocene

- Climate: Cod Atlantic

- Grape varieties: Baga, Agua Santaand Tinta Roriz

- Ageof vines: 45 and 30 yeas old

- Vineyard management: Skill hand pruning, trimming,
training and bunch thinning.

- Foliage Spraying: Integrated management system

- Harvest: Hand-picking in 12 Kg boxes

- Vinificaion: 1st fermentation - Total destemming, short
maceration in contad with grape skin and fermentation
after natural cold settlingin stainless $ed vat with
temperature control.
2nd fermentation: in cod cellars, one year maturing period.

- Oenologist: Luis Pato

- Viticulturalist: César Almeida

- Resident Oenologist: Angelo Jesus

- Production: 8.100 lottles

- Gastronomy: Seafoodand gilled meat.

- Bottle Age: upto Syears



