
HISTORY

Quinta da Terrugem is located in the Borba Sub-Region. Famous for the wines 
produced here, it was acquired in 1991. Since then, its production area has grown 
and currently occupies 134ha. This brand is one of the best in  Alentejo, made 
with the best grapes produced on this property in harvests of exceptional quality. 
The letter T symbolizes the icon of Quinta da Terrugem. In this way, the wine is 
connected to the property and demonstrates the characteristics of this farm’s 
unique terroir. T - Quinta da Terrugem began production in the 1999 harvest and 
was repeated in 2001, 2002, 2008, 2011, 2014 and 2015.

PROFILE

The regular maturation of the grapes allowed the production of 
high-quality musts. Grapes are vinified by variety in temperature-
controlled stainless steel mills. After two weeks of tanning, malolactic 
fermentation ended in new French oak barrels. Aged for 20 months 
before preparing the final batch.

TASTING NOTES

Beautiful dark garnet colour. On the taste, it displays aromas of ripe 
red fruits and ageing notes such as chocolate and smoked, in the 
mouth it is powerful, and structured, with tertiary notes reminiscent 
of candied red fruits and spices in a very harmonious and elegant 
combination.

ANALYSIS | SOIL

ALCOHOL (%VOL.): 14,5  
TOTAL ACIDITY (g/l AT): 5,4 
PH: 3,54
SO2: 81 
RESIDUAL SUGAR: 0,7 
FOOD ALLERGENS: Contains Sulphites

FOOD PAIRING

Ideal to accompany baked meat dishes, game, cold cuts and cured 
cheeses.

6x Case
Case Weight: 8,67 kg
Case (L/W/H): 0,239 x 0,162 x 0,384 m
Case Volume: 0,015 m3

Hugo Carvalho

Aragonez (45%); 
Trincadeira (30%);  
Cabernet Sauvignon (25%).

18 months in new French oak barrels

75cl

%vol
14,5 16ºC - 18ºC

T QUINTA DA TERRUGEM
RED 2015
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Clay-Limestone and Schistous
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