
RUELAS
RESERVA

TASTING NOTES

Made from Tinta Roriz, Touriga Nacional
and Syrah grape varieties, this Reserva
combines structure and elegance, in a

blend of two of the most prestigious
Portuguese grape varieties with the

french Syrah. A brief stage in wood gave it
complexity and roundness.

I G  L I S B O A  R E D  W I N E

WINEMAKING & AGEING

Fermentation in stainless steel vats,
followed by a brief aging in oak.

GRAPE VARIETIES

Touriga Nacional, Tinta Roriz and Syrah.

 

Estrada Nacional 8-5 km 2,3 
2460 - 526 Maiorga, Alcobaça, Portugal
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WINEMAKER

Carlos Eduardo.

2019

ANALYTICAL DETAILS
Alcohol Content
Total Acidity
pH

13,5%

5,5 (+/-1)

3,5 (+/-0,5)

LOGISTICS INFORMATION
Bottle Weight (Kg)
EAN
ITF
Bottles/Case
Bottles/Pallet
Case Weight (Kg)
Case CBM3
Cases/Layer
Layers
Cases/Pallet

1,35

5600390417850

15600390417857

6

630

8,1

12,2

21

4

84

 

HISTORY
Ruelas was born to mirror the uniqueness of the Portuguese cobblestone
sidewalk. In hornage to the craftsman masters, the art of their work is a staple
image of Portugal, and their profession is one of the oldest of our national
history. The production of these wines was done carefully, with time and  a lot of
passion.

THE REGION
The Geographical Indication (IG) Lisbon is one of the most important Portuguese
wine regions, in terms of vineyard area and wine production. Formed by gentle
hills, of low relief, IG Lisboa extends from the capital of Portugal to the north,
always along the coast, in a range not exceeding 40 km wide. Multifaceted region
encompasses several denominations of origin, ancient and modern, with distinct
characteristics. The climate is temperate, of Atlantic influence, with relatively mild
summer, cooler and wetter in the areas closer to the sea, warmer and drier in
the areas protected by Montejunto mountain.


