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CAVES SANTA MARTA

CAVES SANTA MARTA Desde 1959

MINIATURA PORTO RUBY | RUBY PORT MINIATURE

\/ Origem| Origin
Produt0| Product
C[asse| Class

Regiao | Region

Castas[ Grapes

& Vinificagdo| Winemaking

Caves Santa Marta
Ruby| Ruby

Dowro | Douro

Recomendadas

Recommended

Recegdo com desengace, fermentacio maceragdo pelicular com temperatura controlada (22-25°C)

e remontagens.

Reception with destemming, fevmentaﬁon, skin maceration with controlled temperature (22-25°C) and reassem-

bly.

| Pardmetros Analiticos| Analytical Parameters

A[COOH Alcohol

Acidez Total| Total Acidity
Agticar| Sugar

Ph| Ph

Notas de Prova| Tasting Notes

COT| Color

Avoma| Aroma
Sabov] Flavour

Prova Final| Aftertaste

-Armazenamento | Storage

19 % Vol.
4,4 g/dm3
100 g/l
3,72

Rubi| Ruby
Frutos vermelhos| Red fruits

Um vinho complexo e rico| A complex and rich wine

Em local ﬁ'esco e S€CO| In a cool, dry place

Sugestdes de Consumo| Serving Suggestions

Consumir entre 12-16°C

Consume between 12-16°C

En6l0g0| Winemaker

Garrafa| Bottle

Capacidade| Capacity 0,20 Lts
Dimens6es| Dimensions

Peso Bmto| Gross Weight 0,485 kg

Eng.° Euclides Cunha Lézaro

Embalagem e Logfstica| Packing and Logistics

Caixa | Case Palete | Pallet
Quantidades| Quantities 40 garrafas Quantidades| Quantities
Dimensdes| Dimensions A:28cm/L:32em/ C:25.5cm  Por Fiada| Per course
Peso Bmto\ Gross Weight 19,4 kg Peso Bm‘co\ Gross Weight

Cédigo de Barras| Bar code: G: / c:

Apartado 50 | 5031-909 Santa Marta de Penaguiao | Douro - Portugal

Tel.: +351 254 810 313 | Fax: +351 254 810 311

E-mail: geral@cavessantamarta.pt



