
PROFILE

Located in the Lower Alentejo region in the southern half of Portugal, between 
Vidigueira and Cuba, lies the estate of Herdade do Rocim. Catarina Vieira 
has been in charge of the development of the estate and she believes that 
Alentejo has the unique conditions required to produce world-class wines. 
Joining her as General Manager of the estate is Pedro Ribiero. He contributes 
to the winemaking decisions, as well as running the sales and business affairs 
of the estate. Since purchasing the estate, Caterina and Pedro have invested 
greatly in the land by completely regenerating the vineyards and building a 
new state of the art winery. They believe that Rocim has great potential for 
producing high quality wines with worldwide recognition and have created a 
project that gives value not only to Alentejo, but to Portugal as a whole.

Esta prova, gerada digitalmente, não serve de padrão de cores.

É da responsabilidade do aprovante qualquer incorrecção detectada posteriormente à aprovação desta ficha.

Margem Etiq.:

Tamanho      :

750

Caracteristicas:

Diam Interno:
Diam Externo:
Nº Etiq. Max.:

76
4,000
mm

mm

mm

(LxA) 96,50x215,00 mm

Rotuladora N.º1 (Rot e C/Rot)Bobina Autocolante Fasson Cotton
Extra White Plus (INC Suporte
Plástico)

P

Pantone Cool Gray 1O
Pantone 7427O

PretoO Alto RelevoR
Baixo RelevoR
CortanteC
Numeração PretoNJ

16-05-2023

Rot e C/Rot Bobine Vale da Mata Vinho Regional Lisboa
Tinto/Red 2022 750ml alc.13.0%vol. 13.0%by vol.
5600314049099 Port./Ing. P.Verde, Selo CVRLwww.vox.co.pt

Cliente:

Ficha de Aprovação N.º C318928A001

Tel: +351 227 151 700 - Fax: +351 227 151 719

Referência:

Rua dos Terços, 353 - 4410-236 Vila Nova de Gaia

VOX - Organização Industrial Gráfica, SA Rocim - Agroindústria, Lda

Designação:

16-05-2023

NÃO DAREMOS INÍCIO À EXECUÇÃO DO TRABALHO, SEM A APROVAÇÃO FINAL DO CLIENTE.

SPECIFICATIONS 
Wine: Vale da Mata Vinho Tinto

Varietals: Tinta Roriz and Touriga 
Nacional

Appellation: Vinho Regional 
Lisboa 

Harvest: Manual, in boxes of 12 kg

Agricultural Method: Organic, not 
certified

Vinification: The grapes go through 
a sorting table and are destemmed. 
Temperature-controlled fermentation 
in French oak vats. Aged in French oak 
barrels for 9 months.

Alcohol: 13%

Residual Sugar: 2.1 g/l

Acidity: 5.7 g/l

Tasting Notes: Ruby color. Floral 
notes combine with lively red fruits 
and well integrated oak. Round and 
fresh on the palate. A very gastronomic 
wine.

SHIVERICK IMPORTS • from vine to glass for more than 30 years

www.shiverick.com • shiverick@shiverick.com


