
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

dark RUBY.

ELEGANT COMBINATION OF RIPE RED FRUITS, BLACK
PLUMS AND BALSAMIC NOTES. SUBTLE NOTES OF SPICES
AND VANILLA.

FULL BUT ELEGANT. THE SEA FRESHNESS ACCOMPANY A
LONG FINISH. IT IS CAPTIVATING DUE TO ITS SILKY
TEXTURE, WITH A QUITE PERSISTENT FINISH.

PARTICULARLY PLEASANT TO ACCOMPANY A MEAL WITH A
STARTER, MEAT DISHES OR EVEN ON ITS OWN, AT ANY
TIME. IT SHOULD BE SERVED AT 16/18ºC OF TEMPERATURE.

2021
RED WINE

ANALYTICAL CONTROL

Alcohol

Acidity 

pH 

Total sugar 

14% vol

5.8g/L

3,48

0,8g/L

Grape Variety

Soil

Climate

Cultivation method

Average Production 

Winemaking process 

Quantity produced 

Touriga Nacional, Alicante Bouschet and Cabernet Sauvignon

Limestone clay

Mediterranean with Atlantic influence

Driving to the top with spur pruning

7.800Kg/ha

Manual harvest for 15 kg boxes, grape selection and fermentation for 10 
days at 24ºC. Partial aging in French oak barrels for 14 months.

20.200 bottles


