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Product: Vinho Verde | Red Wine | (DOC)
Grape Variety: 67% Vinhão, 33% Padeiro
Vintage: 2024
Sub-Region: Basto
Alcohol: 13.5% vol.
Total Acidity: 5,6 g (tartaric acid/l)
Residual Sugar: Dry
pH: 3,48

WINE MAKING PROCESS
Produced in an effort to highlight the Region's full potential 
for producing elegant and fresh red wines, Raza Red 
combines two indigenous varieties from the Vinho Verde 
Region: Vinhão and Padeiro. 33% of this wine fermented in a 
granite 'lagar' using the foot-treading method, and the 
remaining 67% fermented in stainless steel vats without skin 
contact.                                        

TASTING NOTES
The result is a juicy, vibrant wine with notes of plum and red 
berries, and a fresh finish. Suitable for vegans. 

FOOD PAIRINGS
Light enough to sip on its own, yet perfect with grilled 
sardines, a charcuterie board, or even a plate of roasted 
vegetables.

RECOMMENDATIONS
Service temperature: 8ºC – 10ºC




