TAPADA DOS MONGES

DOC ROSE 2007
€6,50 10.5 % vol.

EndlogoOenologist . Guilherme Pereira

Ca_stasVarietais: Espadeiro

Cor rosada muito viva e cativante, cristalino. Aroma muito intenso, frutos
vermelhos como morango, cereja, framboesa, notas de goiaba madura,
perfumado e elegante. Na boca confirma os aromas, a acidez € notoria e
transmite-lhe persisténcia, agradavel volume, harmonioso, termina longo e
persistente. Belo rosé!

Crystal-clear, very lively and captivating pink colour. Very intense aroma, red

fruit such as strawberry, cherry, raspberry, notes of ripe guava, perfumed and
elegant. In the mouth it confirms the aromas, the acidity is noticeable and conveys
persistency, pleasant volume, harmonious, long and persistent finish. A fine rosé!
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NOVA COLHEITA DISPONIVEL A PARTIR DO DIA 14 DE FEVEREIRO.
NEW HARVEST AVAILABLE IN VALENTINE'S DAY.
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PUDIM CREMOSO DE FRAMBOESA
CREAMY RASPBERRY PUDDING

INGREDIENTES: sémola; leite; natas; agucar; baunilha; framboesas;
nolina; milk; cream; sugar; vanilla; r
lemon rind; honey; Grand Marnier lig

PREPARACA
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PREPARATION: Boil 60ml of milk with sa
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