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QUINTA DA INVEJOSA 
MOSCATEL ROXO 2015

DOC LICOROSO – SETUBAL PENINSULA

Color: amber 

Aroma: reminiscent of honey and nuts 

Palate: sweet and velvety 

End of test: with memorable end

Moscatel Roxo

Harvest in late Setember

Slight fermentation in stainless steel vats to reach 1080 
density, followed by a fermentation stop by adding brandy 
and maceration until March of the following year. 

Matured for minimum 36 months in French and American  
oak barrels.

Jaime Quendera

Alcohol: 17%

pH:  3,61

Sugar: 121 g/l
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