Quinta dos Cozinheiros
Rosé 2005

Quinta dos Cozinheiros
3080-485 Marinha das Ondas
Tel: +351.233 950 155
Fax: +351.233.959.486

e-mail: gtacozinheiros @mail.telepac.pt Qunlta dO S
- Soil: Argilous sand from Pliocene and clay from COZlnheer S
Miocene

- Clima: Cool Atlantic

- Grape varieties: Baga (90%), Agua Santa (7%) and
Tinta Roriz(3%)

- Age of vines: 45 and 30 years old

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

- Foliage Spraying: Integrated Management System

- Harvest: Hand-picking in 12 Kg boxes

- Vinification: Total destemming, short maceration
and fermentation after natural cold settling in
stainless steel vat with temperature control

- Oenologist: Luis Pato

- Viticulturalist: César Almeida RO Sé'
- Resident Oenologist: Angelo Jesus
- Production: 1.800 bottles 2005

- Gastronomy: Sea food and grilled food.
- Bottle Age: up to 3 years




