
Viseu, Portugal (appellation: Terras do Dão IGP)

Continental influenced climate. Benefits from its proximity to the Dão
river. Vineyards planted at high density on gentle hills of high quality
granite sandy soils, known as "rotten granite" or "noble granite".
Completely dry farmed.

100% Cabernet Franc

Manual harvest. Whole bunch cold maceration before sorting table,
destemming and crushing. Resulting juice transferred to stainless
steel tanks with temperature control for alcoholic and malolactic
fermentations. The wine rests in stainless tanks for 9 months before
being bottled and released to the market.

Intense ruby colour. Aromas of marked wild strawberry and raspberry
with subtle notes of thyme, rosemary and a tinge of tomato leaf. On
the palate elegant notes of red cherry, red plum, violets and good
acidity. 

Serve between 12-14Cº.

In a cool dry place (12 a 14 Cº) away from direct sunlight and without
big fluctuations in temperature.

It is drinking beautifully now, but has the potential to positively evolve
up to 2027-29

PH - 3,68
Total Acidity - 5,36 g/l (expressed in Tartaric Acid)
Residual Sugar - 1,1 g/l
Alcohol - 14 %

At our 50 hectares estate (23ha planted), high density plantings combined with traditional
sustainable viticulture in a completely dry farmed philosophy, yields powerful, concentrated
grapes, with plenty of flavour and minerality, that embodies wines of tantalizing aromatic
layers and immense texture. The Bella Elegance range comprises single varietal wines
focused on the fruit, whilst the Dom Bella range represents more structured wines and
matured in oak, with incredible ageing potential (if you have the patience to wait).
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