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ENCOSTA DO SOBRAL RESERVA BRANCO 2015

Classificagdo/Denomination: Vinho Regional Tejo / Regional Wine from Tejo

Clima/Climate: Mediterranico Temperado /Southern mild Mediterranean

Castas/Grapes: Codega do Larinho / Rabigato / Viosinho / Gouveio

Teor Alcodlico/Alcohool: 13%

Analise Sensorial/Tasting Notes:Cor amarela- citrina, aroma intenso a fruta fresca, mineral e ligeiras notas
de baunilha. Na boca revela-se muito elegante, fresco, untuoso e com final de boca longo. / Light citrus
coloured, with an intensive mineral and fine fruity, lightly vanilla notes. In the mouth it is persistent, fresh,

elegant and it has an excellent structure between the minerals and the fruits.

Vinificagdo/Vinification: Processo cldssico, com controlo de temperatura../ Traditional procedure with stick
control of temperature.

Estagio/Stage: 40% do vinho estagiou em barricas de carvalho francés / 40% of the wine as suffered a
period of oak-stage in French oak barrels

Consumo/Serving suggestions: Deve ser consumido entre os 102C-122C./To be consumed between 102C-
12°C.

Enologia e Viticultura/Winemaker/Oenologist/Viticulture : Pedro Sereno

Produtor e Engarrafador/ Wine producer and Bottler: Encosta do Sobral | Outeiro | Tomar | Portugal
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ENCOSTA DO SOBRAL CHARDONNAY 2016

Classificacdo/Denomination: Vinho Regional Tejo / Regional Wine from Tejo
Tipo/Type: Branco/White

Clima/Climate: Mediterranico Temperado /Southern mild Mediterranean
Castas/Grapes: Chardonnay

Teor Alcodlico/Alcohool

Andlise Sensorial/Tasting Notes: Cor amarela- citrina, aroma intenso a fruta fresca e tropical . Na boca revela-
se muito elegante, fresco, untuoso e com final persistente. / Light citrus coloured, with an intense tropical and
fine fruity flavours. In the mouth it tastes like a persistente, fresh and excellent fruity structure.

Vinificagdo/Vinification: Processo classico, com controlo de temperatura./ Traditional procedure with stick
control of temperature.

Consumo/Serving suggestions: Deve ser consumido entre os 102C-12°C./To be consumed between 102C-129C.
Enologia e Viticultura/Winemaker/Oenologist/Viticulture : Pedro Sereno

Produtor e Engarrafador/ Wine producer and Bottler: Encosta do Sobral | Outeiro | Tomar | Portugal
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ENCOSTA DO SOBRAL RESERVA TINTO 2013

Classificagdo/Denomination : Vinho Regional Tejo/Regional Wine from Tejo

Clima/Climate : Mediterrdnico Temperado/Southern mild Mediterranean

Castas/Grapes : Trincadeira, Touriga Nacional, Touriga Franca

Teor Alcodlico/Alcohool : 14%

Analise Sensorial/Tasting Notes : Cor vermelha intenso, ao nariz aromas florais, frutados, notas mentoladas
caracteristicos das castas. Ao sabor equilibrado, boa relagdo entre acidez e profundidade, com aromas
retronasais presentes./ Presents a deep red colour, in nose floral aromas, frituy, with some menthol notes
characterized by the main grape variety. In mouth can feel a good balance between the acidity and profundity.
Vinificagdo/Vinification : Desengaco total, curtimenta prolongada com

controlo de temperatura, seguida de longa maceragdo./Complete grape picking. Traditional procedure of

fermentation on skins controlled between 262C-282C followed by a period of maceration

Estagio/Stage : Barricas de carvalho francés de 12 ano, durante 12 meses/Oak-stage for 12 months in 1st year
French oak barrels .

Envelhecimento/Ageing : Em garrafa a temperaturas controladas, durante 10 meses, antes da sua
comercializagdo./In bottle with temperature control during 10 months before going to the market .

Consumo/Serving suggestions : Deve ser consumido entre os 162C-182C./To be consumed between 162C-182C.
Enologia e Viticultura/Winemaker/Oenologist /Viticulture : Pedro Sereno

Produtor e Engarrafador/Wine producer and Bottler : Encosta do Sobral | Outeiro | Tomar| Portugal



DIFFERENT RED 2013

Classificagdo/Denomination: Vinho Regional Tejo/Regional Wine from Tejo

Clima/Climate: Mediterranico Temperado/Southern mild Mediterranean

Castas/Grapes: Casteldo e Aragonéz

Teor Alcodlico/Alcohool: 13%

Analise Sensorial/Tasting Notes: Com uma cor granada ligeiramente acastanhada um aroma vinoso
intenso, apresenta-se na boca muito equilibrado, revelando uma ligeira adstringéncia final marcada
por bons taninos./ Presents a deep red colour, a fruity aroma dominated by very ripe red berries

nuances and a good alance between the flavour and the round tannins.

Vinificagdo/Vinification: Desengaco total, com fermentacdo controlada a 262C-282C durante 6
dias/Complete grape picking with controlled fermentation between 262C-282C for 6 days

Estagio/Stage: Barricas de carvalho francés de 22 ano, durante um periodo de 8 meses, antes da
sua comercializacdo./Oak-stage for 8 months before going to the market in French oak barrels.

Envelhecimento/Ageing: Em garrafa a temperaturas controladas, durante 2 meses, antes da sua
é comercializagdo./In bottle with temperature cintrol during 2 months before going to the market.

Consumo/Serving suggestions: Deve ser consumido entre os 162C-182C./To be consumed between

diffepentREL 1 1%

Enologia e Viticultura/Winemaker/Oenologist/Viticulture : Pedro Sereno

58 v, o 00873000 .,/BLLNL-: Produtor e Engarrafador/Wine Producer and Bottler:
Encosta do Sobral | Outeiro | Tomar| Portugal




Prémio Empresa Exceléncia

Prémio Vinhos do Tejo
Diflosrce
Emprésa Exceléncia Vinhos do Tejo 2013

Encosta do Sobral

Santarém, 23 de Maio de 2014

Confarido por

O Presidente da CVRT
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Prémio Enologo do Ano

O nosso Endlogo foi distinguido com o Prémio Endlogo do Ano 2013

Prémio Vinhos do Tejo

Enoélogo do Ano 2013 Vinhos do Tejo

Pedro Sereno






