QUINTA DA
DEVESA

ESTB-1941

Rosé Ineditus
Douro DOC

Careful selection of the finest grapes, harvested by hand. In the vinification
of this Rosé, we use direct pressing for 80% of the blend and 20% short
cold maceration, resulting in a pale pink wine with exuberant aromas and

flavours.

Cold settling at 109°C, racking after 24 to 48 hours, fermentation in

stainless steel at controlled temperatures between 152C and 172C, with

gentle daily batonnage throughout fermentation, followed by 12 months

QUINTA DA
ageing in French and American oak barrels. DEVESA
DOURO
o
Quinta da Devesa vineyards are managed using sustainable agricultural neaqyuus

practices, dry farmed, in accordance with the Sustainable Agriculture

Integrated Production guidelines, certified by an independent

organization.

GRAPE VARIETIES 95% Tinta Roriz TASTING NOTES

5% Touriga Nacional
° & Under the name Ineditus — the original — this

rosé is born, aged 12 months in barrel, with
remarkable complexity and structure, crafted to
surprise. It shows an elegant salmon colour,
subtly revealing its oak ageing. The nose is rich
and engaging, with notes of vanilla, sweet
spices and delicate toasted nuances intertwined

SOIL Schist

CLIMATE Mediterranean

WINE ANALYSIS Alcohol: 13%

Acidity: 6.1 g/I
Y g/- with subtle red fruit aromas. On the palate,
Residual Sugar: 2.10 g/I o
] freshness and balanced acidity stand out,
pH: 3.25 . .
supported by a firm and refined structure. The
TEMPERATURE Serve between 8° and 10° C finish is long and persistent, marked I?y light
toasted notes and a fresh, velvety sensation.
WINEMAKER Luis Rodrigues During conservation, the bottle should be kept

horizontally, protected from light, in a constant
and moderate temperature environment.
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