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RESERVA

VINIFICATION
Fermented In stainless steel vats and then aged in old wood
casks, once used for the ageing of Port Wine, for 12 months.

WINEMAKER
Alvaro van Zeller

TASTING NOTES

The wine has a deep red colour, with elegant aromas of sweet dark
fruit, mainly to black fruits in harmony with some refined spice notes
and a long velvety finish.

STORAGE AND SERVING
It should be served at a temperature between 16°C to 18°C. This
wine Is perfect to drink with red meat and game dishes.

ORIGIN
Douro DOC

GRAPE VARIETIES
Touriga Nacional, Touriga Franca and Tinta Roriz

VINTAGE
2018

ALCOHOL
13,5 %

VAN ZELLER FAMILY ESTATES & WINES, LDA
Rua dos Coriscos, 1411 * 4425-051 Aguas Santas « Maia * Portugal
Rua Candido dos Reis, 575 * 4415-075 Vila Nova de Gaia * Portugal
Tel: +351 223773330 / Fax: +351 22375373



