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DESDE 1875

In 1875, the first immigrants of the Valduga family arrived in Brazil.
Coming from the city of Rovereto, in northern Italy, they cultivated
the first vineyards in the heart of what is now Vale dos Vinhedos,
thus beginning the legacy of one of the most renowned names in
Brazilian winemaking.

Crafted from a blend of Cabernet Sauvignon and Merlot, this wine
shows remarkable complexity and elegance. Notes of ripe fruit,
plum, and spices, along with nuances of tobacco and cocoa, create
a refined and richly layered bouquet. A wine of great structure that
generously expresses the full potential of each variety.

Wine style: Fortified red wine
Varietal: Cabernet Sauvignon e Merlot
Terroir: Vale dos Vinhedos
Temperatura de servigo: 16° a 18°C
Oak aging time: 6 years in French oak
Tempo de cave: 4 years of cellar aging

Pairing: Tiramisu, high-cocoa chocolates, dried fruits, and blue
cheeses. It can also be enjoyed on its own, at the end of a meal.
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CASA VALDUGA |

| Enselbecido 57 5ml
| ﬁl’ I IOanoa 18% vol
VINHO LICOROSO TINTO DOCE

Link do produto:

https://www.casavalduga.com.br/en/produto
s/476/?safra=1875
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LICOROSO 1875

Technical Information

Training system: Simple trellis (Vertical Shoot Positioning)
Density/ha: 4,000 plants

Pruning type: Spur cordon

Bud load/ha: 50,000

Viticultural practices: Shoot thinning, topping, leaf removal in the
cluster zone, and cluster thinning for yield control.

Harvest: Manual and selective.

Cdéd. EAN: 7898276972434
Céd. DUN: 1789827697243

WINEMAKING

- Final selection of clusters at the overripe stage;

- Destemming of fresh grapes;

- Use of selected yeasts Saccharomyces cerevisiae;

- Alcoholic fermentation at temperatures between 25° and 27°C;
- Manual pump-overs during 4 days of skin maceration;

- Racking;

- Addition of grape spirit;

- Aging for 72 months in new French oak barrels;

- Bottling and cellar aging for 48 months.

ANALYTICAL REPORT

Alcool: 18%

Total Acidity: 7.60 g/L of tartaric acid
Density: 1.036

Dry Extract: 151.2 g/L

Total / Free SO2: 0.097 g/L/ 0.035 g/L
Total sugars as glucose: 110.5 g/L

pH: 3.80
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