
SEIXO AMARELO RESERVA RED 2023 
 
 
 

 

Production 

50 000 bottles 

Soil 

Transition between schist and 

granite 

 

Analysis 

Alcohol Content: 14,1% 

pH: 3,67 

Total Acidity: 5,4 g/L 

Residual Sugar: 0,68 g/L 

Bottled In 

January 2025 

Grape Varieties 

Touriga Nacional, Touriga 

Franca, Tinta Roriz, Tinto Cão 

and Tinta Francisca 

 

Harvest Report 

The 2023 viticultural year was characterized by yet another atypical 

season, with a warm and rainy winter, a very hot and dry spring, and 

a summer that was warm and classified as normal due to the 

precipitation recorded in June and September. Throughout the 

vegetative cycle, high temperatures and reduced rainfall in some 

months contributed to a year considered warm and normal in terms 

of precipitation, but with deviations from the usual climate pattern.  

 
Tasting Notes 

Ruby color, black fruit with balsamic notes and coffee beans. On the 

palate, it is dry and balanced, with evident tannins and medium 

acidity. 

 

Winemaking and Ageing 

Aged for 8 months in 225L Frenck oak barrels. Minimum bottle  

aging of 6 months. 

 

Oenology 

Jorge Rosa Santos and Rui Lopes 

 

 

 

 

 

 

 

 

 

 

 

 

6 1,40 750 ml 8,60 18,6 x 27,1 x 30,6 

                                         80 x 120 x 164,5 16 5 80 

                                         5600738933301           15600738933308 


