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varietal
Aragonês, Agronómica, Castelão, 
Malvarisco, Merlot, Touriga Nacional, 
Saborinho, Syrah and others.

alcohol: 11,0% Vol.

concept
In the middle of the Atlantic, on the 
base of the volcanic mountain, the 
Volcanic Series are wines of pure 
volcanic terroir.

tasting notes
Ligh ruby color, nose with cherry 
alcoholic notes, iodine and black 
pepper notes. Fresh palate, medium 
texture with lots of salinity and fine 
tannins. It is a Volcanic Red.

origin
I. G. Açores.

production
1 666 bottles of 0,75L.

food pairing
Fresh, elegant, salty and spicy red. 
Enjoy with grilled and well-seasoned 
red meats. 

soils
The soils are solid lava stone formed 
500 to 2000 years ago.

viticulture
These volcanic, infertile, rocky soils, 
defy the definition of usable soil. On 
the waterfront, planted on the 
“mother rock”, where nothing else 
would grow, grapes ripen as much as 
the brave Azorean climate allowed. 

vinification
Selective manual harvest to 20kg 
baskets, selection in a sorting table, 
30% whole bunch 70% destemmed, 
fall through gravity on the vat. Sponta-
neous fermentation and maceration 
for 25 to 30 days in skins.

ageing
12 months in stainless steel vats.

storage and service
Store at 12-14ºC, serve at 16ºC to 
drink at 18ºC.  

analyses
Sulphites: 30<SO2<60mg/L
(biologic/organic standards <150 mg/L; 
demeter standards <90mg/L).

winemaker: António Maçanita


