
ALIÁS Rosé de Outrora 2017

This wine was born from the centenary vines of the Baga variety that we find in the old vineyards of Bairrada. It is a limited 
producon of a specific parcel located high in the Cadoiços valley, between Mealhada and Luso. In this clay and limestone 
plot the old vines create grapes of a unique freshness. We decided to make a different rosé, with high gastronomic character 
and botle aging potenal.

THE 2017 VINTAGE
TheThe year was very dry and warm and the vines shortened the growing season, forcing us to harvest the grapes earlier than 
usual. The high thermal amplitudes of the area and the cool Bairrada nights have allowed us to obtain a wine full of freshness 
and structure that sits wonderfully at the table.

Winemakers: Nuno do Ó & João Soares
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REGION:  D.O.C. BAIRRADA

VINTAGE: 2017

VARIETY: Baga (100%).

Nº BOTTLES: 1100

PRODUCER: V PURO

CLIMATE:CLIMATE: Mediterranean with Atlanc influence. 
Large thermal ranges with hot days and cool wet 
nights.

SOILS: Clay and limestone. 

WINEMAKING: Whole bunch pressing with stalk di-
rectly to the used barrels where it spontaneously fer-
ments.

AGING: 9 months in the barrels.
Boling in July 2018 and aging in bole since then.

Tech Sheet

ANALYSIS
Alcohol:  12,5 %
pH: 3,11
Total acidity: 6,51 g/l
Volale acidity: 0,38 g/l
Residual sugar:  2,9 g/l

TASTING NOTESTASTING NOTES
Pale salmon pink color. Mineral nose with hints of 
pepper, cherry and country flowers. Great fresh-
ness, impressive body, textured and structured, 
with very long aer taste.

OTHER NOTES
Has potenal to age in bole.
Store boles in a cool place.Store boles in a cool place.
Drink at a temperature of 12ºC.


