
  
FIM DE SéCULO 25 YEARS

  

Classification
Old Brandy

Region
-

Varietals
-

Winemaker
-

Appearance
Crystalline.

Colour
Defined topaz with greenish hues.

Aroma
-

   

Flavour
Fruity, soft and unctuous with evidence of
noble tannins that confer it structure and
elegance.

Winemaking
Distillation of wines in a Charentais distiller.

Maturation
Aged for 25 years in Limousin oak casks.

When and How to Drink
Drink as a digestif or pairing with a coffee.
Serve in a heated glass.

Awards

Analytical Parameters

Alcoholic Strenght
38,5%

Acidity
-

 pH
-

Sugar
-

Technical Sheets

700ml [c/Caixa]
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