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casa agrícola hmr

Classification: Vinho Regional Alentejano 

Type: Red

Harvest Year: 2018

Grape Varities: Alicante Bouschet, Petite Syrah, Petit Verdot

Soils: : Loam clay with quartz outcrops

Harvest: August/September

Winemaking: Hand-picked grapes into small containers. 
Pre-fermentative cold maceration Maceration and fermentation 
in lagares with manual cap punch-down. Post-fermentative 
maceration. Aged for 12 months in 3oo liters French oak barrels.

Logistic Information:

BOTTLE VOLUME CODES DIM. BX 3 BTL. (CM & KG) EUROPALETE

750ML 560 326 9000 313 33x28x11 (6,9KG) Nº BOXES DIMENSIONS (CM) WEIGHT GR. (KG)

112 120x80x150 772 KG

marmelar tinto 2018

Alcohol Content: 14% 

Total Acidity: 5,6 g/l 

pH: 3,62

Color: Medium purple

Production: 3.100 btl

Flavor: Intense, rich and complex attack. Light rosemary with 
hints of mint, balsamic and empyreoneumatic notes. 

Taste: Elegance and character predominate on the palate. 
High sence of structure and freshness. Volume and acidity well 
integrated, fine tannins, very elegant and soft. Very long finish, 
with an involving flavor that leaves a mark in the memory.

Gastronomy: Intense soft cheeses, long aged Iberian ham, 
lamb roasted in a clay pot, sirloin steak with pepper sauce, 
steak on a stone.

Residual Sugars: 1,2 g/l


