
ARVAD means refuge and was the name originally given over 2,500 years ago by the 

Phoenician people to the Arade River. Stretching along the left bank of this river, the vine 

takes root in the hillside oriented to the north with a privileged view over Silves.

ORGANOLEPTIC CHARACTERIZATION

Visual appearance 

Scent 

Tasting notes 

Goes with

Ruby.

elegant and complex, the fruity flavours (cassis
and ripe raspberry) are very well balanced with
toasty and vanilla character from the excelent

It has a velvet, enveloping and full tasting, with
very good and smooth tannins, guaranteeing the
longevity as a great wine that it is. The finish 
is deep and very persistent.

Particularly pleasant to be served with grilled 
or cooked red meat dishes, game and matured 
cheeses. It should be served at 16/18ºC of 
temperature.

ANALYTICAL CONTROL

Alcohol

Acidity 

pH 

Total sugar 

14% vol

5 g/L

3,5

1,2 G/L

Grape Variety

Soil

Climate

Cultivation method

Average Production 

Winemaking process 

Quantity produced 

Cabernet Sauvignon, Alicante Bouschet AND Touriga Nacional

Limestone clay

Mediterranean with Atlantic influence

Driving to the top with spur pruning

7.400 Kg/ha

Manual harvest followed by grape’s sorting and fermentation for
8 days at 24ºC. long maceration of 3 weeks. aging in french oak barrels 

2.049 0,75l bottles | 248 1,5l bottles

RED WINE · 202o
RESERVA

for 12 months.

barrels where it spent 12 months.


