
	
  
	
  
	
  
	
  

Pirata da Viúva – Tutti-Frutti 
	
  
	
  
 

Vintage: 2020 
  

 
Region: Portugal (IVV) – Sintra, Colares 

 
 
Variety | Soil | Climate: A blend of white and 
red grapes in the clay-limestone soils of Sintra, 
Colares. Site with an extreme exposure to 
maritime winds and cool temperatures whole 
year round. 
 
 
Winemaking and Aging: Alcoholic 
fermentation with indigenous yeasts in stain-
less steel. 1/3 red grapes pressed, 1/3 skin 
contact (white grapes) and 1/3 skin contact 
(red grapes). Aging in stain-less steel and oak 
barrels. No addition of commercial 
oenological products, with the exception of a 
small amount SO2. 

 
 
Tasting Notes – Color | Nose | Mouth: Open bright red color. 
Fresh fruit, with hints of black fruit aroma. Vivid, light, but 
acidic in mouth. 
 
Stopper: Portuguese Natural Cork 
 
Keeping Period: 5 years 
 
Paring Suggestions: 14 – 16 °C | Portly fish dishes | Light meats. 
	
  
Technical Characteristics: 
Álcool – 11,5% 
Acidez Volátil – 0,64 g/L 
Acidez Total – 5,9 g/L 
pH – 3,43 
SO2 (livre/total) – 25/57 mg/L 
Açúcar Residual – Seco < 2 g/L	
   


