
Characteristics

Origin
�Region: Dão Demarcated Region.
Soil: Grantic/sandy.
Vine Training Method: Continuous, single cordon method.
Average Vine Age: 15 years. 
Average Production: 30 hl/ha.
Grape Varieties: Touriga-Nacional.

Método
Complete destemming of the grapes, which are pressed using only the Cœur de Cuvée
(the noblest part of the must). This step is followed by a 24-hour static cold decantation
period, after which the must is separated from the lees. Fermentation begins at a
controlled temperature of 14 ºC. When fermentation ends, the wine is matured over fine
lees for two months. The sparkling wine is prepared using the Classic Method, with a second
fermentation in the bottle. After the base wine is prepared, neat liquor is added, followed by
bottling. The second fermentation takes place in the cellar at 12 ºC. It is then matured for as
long as necessary to achieve the required quality. Before marketing, it undergoes remuage and 
disgorgement. This process is completed without adding any sugar, making this a Brut Nature.

Envelhecimento
Vinification Year: 2021
Bottling Date: 2022
Aging: 36 months minimum.

Organoleptic and Analytical Characteristics
Alcohol Content: 12% vol.
Total Acidit: 6 g Ac.Tart./l.
Residual Sugar:  0,6 g/l. 
Appearance: It displays a beautiful pale salmon hue, with very fine bubbles that provide a refined 
and elegant sparkle.	
��Aroma: On the nose, it stands out for its complexity and intensity, revealing notes of fresh red fruit 
combined with floral touches, enriched with nuances of bakery aromas due to yeast autolysis. 
�Taste: The palate is elegant and voluminous, with a lively and crisp mousse. On the mouth, it is 
creamy and enveloping, with perfectly balanced acidity, resulting in a long and vibrant finish.	

Serving
Recommended serving temperature: 6 a 8 °C.
�Serving Suggestions: The sophisticated character of this rosé gives it great gastronomic 
versatility, showing strong affinity with more intense raw fish dishes, such as tuna carpaccio 
enhanced with pink pepper. Its structure allows it to pair elegantly with poultry dishes, such as 
grilled duck breast served with raspberry reduction. It is also a sparkling wine that highlights 
the freshness of fatty fish preparations, like salmon tartare with capers, while also surprising in 
octopus dishes, particularly when grilled.

BORGES REAL SENHOR
BRUT NATURE OLD RESERVE
DÃO ROSÉ 2021
SPARKLING WINE

Ingredients and  
nutritional information:

100 ml : E = 292 kJ / 70 kcal

Product Unit/box Weight per case (kg) VOLUME (WxLxH)

Borges Real Senhor Brut Nature Rosé 750 ml 3 5,5 335 x 314 x 114 mm
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