Endlogo - Winemaker Francisco Albuquerque

Casta - Grape variety Tinta Negra

Conducao das vinhas - Vine training methods Latada - Pergola
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MILES
MADEIRA
WINE

Tipo de solo - Soil Type Vulcéanico - Volcanic

Produtor - Producer Madeira Wine Company Regido - Region Madeira Island, Portugal

Tipo de vinho - Type of wine Fortificado - Fortified

Fermentacdo - Fermentation Tanques de inox - Stainless steel vats

PROBUCAG MILES MADEIRA WINE FRODUTION!
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Depois do desengace,
as uvas sdo maceradas,
e prensadas comegando
assim a fermentacdo

As uvas sdo
apanhadas a mao

The grapes are

After destemming, the
hand picked

grapes are macerated
and pressed, then starts
the fermentation

e 111

— B

Atingido o nivel de

dogura desejado, a
fermentagao é parada
com alcool vinico

[FORTIFICATION |
When reached the
appropriate amount
of natural sugar,
fermentation stops with
the addition of alchool
(grape origin)
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Antes !e engarra!ar o

vinho é submetido a uma
clarificacao e filtracdo

Before !ott’ing t!e wine is

ubmitted to a clarification
and filtration

O endlogo controla
atemperatura
de aquecimento
durante o processo de
envelhecimento.

The winemaker controls
the heating temperature
during the ageing
process

MILES MADEIRA DOCE

Bom digestivo. Acompanha bem “pralinés’, bolos com creme,
bolos de chocolate, bolos com frutos cristalizados, bolos com

frutos secos, é divinal misturado com pera abacate.

N&s sugerimos:[NMadeiraiPassion]

5cL Miles Madeira doce - 3cL sumo de Lim&o - 1 colher de xarope
de agucar - 1 maracuja - 10 folhas de hortela - preencher com dgua

com gas.

Decoragdo: Horteld e maracuja.

CARACTERISTICAS UNICAS DE UM VINHO UNICO
IVIiGFEBIeacas! (600 caixas/ano) - Nifdimadolaimacicm

pequenas parcelas familiares - [BaiXoeoralcoolicol

Cor castanha com reflexos dourados. Bouquet
caracteristico de Vinho da Madeira, com frutos secos,
madeira e toffee. Doce e macio na boca, com notas de
chocolate e amadeiradas.

MADE IN

Miles Madeira - especialista da casta MintalNegea, foi
fundada em 1814 na ilha da Madeira.

A llha da Madeira, no Atlantico Norte, é de origem
vulcénica tem uma éarea de 732 km?, no entanto [alarea
As vinhas s3o cultivadas em socalcos devido aos terrenos
agricolas terem declives muito acentuados.

MILES MADEIRA RICH
A good digestive. It goes well with “pralines’, creamy cakes,
chocolate cakes, cakes with crystalized fruits, cakes with nuts and
divine mixed with avocado.
Suberb in a cocktail.

We suggest: IViadeiralPassion

5cL Miles Madeira rich - 3cL lemon juice - 1 bar spoon symple

syrup - 1 passion fruit -10 mint leaves - top sparkling water

Garnish: Mint and passion fruit

UNIQUE CHARACTERISTICS OF A UNIQUE WINE

IVicropraaiition (600 boxes / year) IHaNested byhandin

small family plots - [EGilalcoholicontent!

Chestnut colour with golden highlights. Characteristic
Madeira bouquet of dried fruits, marmalade, wood and
toffee. Sweet and smooth in the mouth with notes of
oak and chocolate.

MADE IN

Miles Madeira - specialists in the ITintalNegral variety, the
company was founded in 1814 on the island of Madeira.
Madeira Island in the North Atlantic, is of volcanic origin
and has an area of 181 000 acres, however [iieltotaliareal
used for wine production is only 1111 acres.

The vines are cultivated in terraces due to the fact that
farming land is on very steep slopes.

Alcool - Alcohol 19%vol. Massa volimica - Volumetric mass 1027 g/L Acidez total - Total acidity 5,45 g/L

Acidez volatil - Volatil Acidity 0,18 g/L

Aclcar residual - Residual sugars 113 g/L

pH 3.35 Baumé 4,2

www.milesmadeira.com

@miles.madeira.wine
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