TRES BAGOS Blanc de Noir

This is Lavradores de Feitoria’s flagship wine, the first to emerge from
the concept of unity: it blends three native grape varieties from the
three sub-regions—Baixo Corgo, Cima Corgo, and Douro Superior.
Partially aged in wood, it offers a profile that combines elegance,
freshness, and structure, a trio that ensures excellent balance and
originality.

Good food pairing potential and a pleasant surprise

Winemaker: Paulo Ruao Harvest: Manual in small cases

Grapes varieties: Tinta Roriz, Vinification: Fermentation in

Touriga Franca e Touriga inoX

Nacional Aging: 75% Inox, 25% french ,
Solo: Schist oak barrels 2nd year for 6 jmeso :
Age of vines: Acima de 30 anos  months. TRES BAGOS
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Color: White with brick-red undertones. Lk\

Nose: Very fresh and fruity, it is elegant and highly aromatic. It offers \1(<<<<«(\
\

aromas of fresh fruit, such as apricot and a hint of cherry, with subtle,

well-integrated oak that adds to its complexity and aromatic ,.
enrichment. &R\\\
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Mouth: Quite fruity, reminiscent of very fresh red berries, with good BRANCO 2024
acidity and excellent structure. It is very smooth and complex, with a bou! i
smooth and very pleasant finish. |

Serving Temperature : 11.°C

Harmonization: Enjoy on its own or with a meal, especially with richer
fish dishes. Suitable for vegans and vegetarians.

Technical Information Available in the following packages:
Alcohol: 13,0% Bottles: 750ml

Total Acidity: 4,60 g/dm3 Units per packaging: 6 e 12 bottles in cartoon
pH: 3,51 case and Magnum individual case.

Sealant: Microgranulate Cork
Bottle Model: Bordeaux

Harvest: 2024

www.lavradoresdefeitoria.pt



