www.vinhosborges.pt

Mod.MKT.002/20.04.2017

BORGES RESERVA
DOS FUNDADORES

BRANDY

haracteristics

VINIFICATION PROCESS / MATURATION

Careful distillation of wines selected from portuguese grape varieties. Aged in our cellars in
barrels made from French oak.
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ORGANOLEPTIC AND ANALYTICAL CHARACTERISTICS

Alcohol Content: 38,5% vol.

Appearance: Clear, topaz color.

Aroma: Noticeable aroma of wood and dried fruit.

Taste: Soft and strong, with a long aftertaste due to being aged in wood.
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SERVING

Serving Suggestions: Excellent with a good coffee or as a digestif.
Notes Serve in a gently warmed balloon glass or with water and ice.

PRODUCT UNIT/BOX WEIGHT PER CASE (kg) VOLUME (WxLxH)
Borges Reserva dos Fundadores 700 ml 6 71 236 x 164 x 321 mm
Borges Reserva dos Fundadores 1,5 L 6

322 x 217 x 363 mm



