VINO FINO
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ADEGA de PENALVA DAO RED 2021

$17.99

"Quite delicious & drinkable." Saude!

Product Code: 9244 Closure: Cork
Country: Portugal Unit: Each
Region: Beiras Volume: 750ml
Sub Region: Dao Alcohol: 12.5%
Style: Red Grape: Touriga
Nacional,
Variety: Red Blend Jaen,
Alfrocheiro,
Aragonés
) New Free Shipping Click &
/ Zealand for Christchurch Collect
" Wide orders $150.00 available
Delivery and over

TASTING NOTES

Winery notes (2021 Vintage)
"Ruby colour, bright appearance, clean aroma, with fruity notes of pine needles and wild flowers. In the mouth it has good
freshness, body, smooth tannins and a pleasant finish."

91/100 Sam Kim, Wine Orbit, January 2024 (2021 Vintage)

"Sweetly ripe and inviting, the bouquet shows dark plum, spiced cherry, floral and nutmeg aromas, followed by a juicy palate
that's medium-full and supple. Well framed by fine, polished tannins, finishing long and pleasingly dry. At its best: now to
2026."

90/100 Cameron Douglas MS, February 2024 (2021 Vintage)

"Lovely aromatics of fresh red berries and tobacco, warm stones, sand and spices of wood. Some lees derived scents of
baking spices add depth and some complexities. Dry and fruity with some moderate firmness from tannins and medium+ acid
line, then flavours of dark berries and plum, some tobacco and plenty of earthy mineral flavours. Quite delicious and
drinkable from today through 2027+"

18+/20 (91) Candice Chow, Raymond Chan Reviews, February 2024 (2021 Vintage)


https://vinofino.co.nz/?post_type=product&p=107203
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"Moderately deep ruby-red, even colour throughout. The nose is vibrant and youthful with aromas of red berry, cherry,
wildflowers and subtle spice. Medium-bodied, aromas of red and black berries intermixed with cherry, floral and nutmeg. The
fruit is fresh and juicy, supported by lively acidity. The firm yet smooth tannins fill the palate, lending a moreish closing. This
red blend shows purity, lively acidity and firm tannins. Serve slightly chilled and match with pasta and red meat over the next
3+ years. A blend of Touriga Nacional, Jaen, Alfrocheiro and Argones, fermented to 12.5%, low SO2."
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