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CURRAL TELES
l (Iota) 2015

Curral Teles is the place where our winery is located. In these wines, human
influence on the wine is essentially emphasized, from the grape variety,
planting methods, vinification, aging, and more. These wines are made in
small quantities, reflecting the experiments conducted in the winery and are
not produced every year. They are classified with Greek alphabet letters in

honor of the experiments that were conducted in Greek academies.

Location

Cima Corgo and Douro Superior

Winemaking
Destemmed and crushed grapes placed in an open cement vat. Alcoholic
fermentation/maceration for 10 days. Aged in a cement vat for 8 months,

followed by 2 years in the bottle.

Grapes Variety
Old Vine Blend
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CURRAL TELES

VINHO TINTO

CONTEM SULFITOS

PRODUTO DE PORTUGAL
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Alcohol: 13,50% | pH: 3,78 | Sugar Residual: < 2 g/L | Production: 10 000
bottles | Box unit: 6 | Box weight: 7,5 kg | Contains sulfites

Caminho Curral de Telles, Apartado 43, 5150-636 Vila Nova de Foz Cba |geral@mateusnicolaudealmeida.com




