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Aguardente Vinica Velha

Casteldo

Manual, in September
Oak Barrels

February 2018 with natural technica
cork stopper

1200 Bottles

40% Vol

Miguel Camolas de Matos

Francisco Camolas de Matos
Anténio Sanches

Francisco Camolas de Matos

Bottles should be kept horizontally at a
temperature of 12°C and 60% humidity

Wine Matching Its aromatic character makes it ideal to
accompany your final meal

Serving Recomendations This brandy has a great aging
potential, it is expected that, over time, it will become more
velvety, fruity and concentrated. Store a few bottles to keep

up with the evolution of this bl

750 ml

andy.

6 units 23x155x%x33cm

CAM

ADEGA

OLAS

UGAL

Ooteia

7.4kg

COBAIA CONCEITO

Una experidncia para produzir

te Vinica

25 units

An experience to produce authentic wines. In this
range, there is no compromise, we do what we
really want, sharing with the "wine lovers", our
passion!

The challenge was to create an old wine
aguardente, through the traditional production
method that resulted from the distillation of our
wine from a traditional grape variety in the region
from a really old Vineyard , which later aged in oak
barrels where wines aged for decades.

To distill this aguardente, by traditional production
method, we chose a wine with a lower alcohol
content and with a strong total acidity. After its
distillation, this old aguardente aged in oak barrels
where Port wines have aged for decades.

It has an accentuated Ambar colour, aroma of
dried fruits, notes of orange zest and spices. Very
soft and delicate, with a long finish. Perfect to taste
at any time!

4 100 units 750 kg

N hortelamagenta




