QUINTADO COTTO
GRANDE ESCOLHA

2020

COTTO
DOURO
Ghonde Gscolha

COLHEITA DAS CASTAS TRADICIONAIS DURIENSES
QUE DERAM ORIGEM A 1.514 GARRAFAS DE 750MLE 76
GARRAFAS DE 1500ML. CABENDO AESTAO N 0324

PRODUZIDO E ENGARRAFADO NA PROPRIEDADE

ESTAT E 19861
CIDADELHE.PORTUGAL

QUINTA
D

cOTTO

A field blend made with grapes from vineyards with an average age of 45 years.
18 months aging in French oak barrels and minimum 12 months in bottle.

REGION SUBREGION

DOC Douro Baixo-Corgo

VINTAGE GRAPE VARIETIES

2020 Touriga Nacional, Sousao, Vinha Velha
(Field Blend)

SOIL

Xist

VITICULTURE

Vineyards under Integrated Protection; Hand harvesting;
Age of vines: between 30 and 60 years.

VINIFICATION

Vinification from destemmed and lightly crushed grapes, fermented in stainless
steel vats with regular pumping over and temperature control, for around 12 days
and with post-fermentation maceration of around one week;

Ageing in new and used French oak barrels for 18 months. Ageing in bottle for
around 1 year.

TASTING NOTES

Intense ruby colour. Reserved, dense and deep nose. Fresh red and forest fruits,
with notes of balsamic and coffee enveloping the whole. Very elegant, the palate is
broad, firm and fresh, with an enveloping structure that is marked by finesse. Long
and persistent finish.

ANALYSIS

Alcohol/Volume

14,5%

AVAILABLE FORMATS
0,75cl
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