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FIUZA MARQUÊS DE ALVITO  

APPELLATION: DOP do Tejo 
 
TYPE OF WINE: Red 
 
VINTAGE: 2017 
 
ALCOHOL CONTENT (VOL.): 14,5% - 15% 
 
KCAL: 88 KCal/100mL 
 
 

GRAPE VARIETAL: Touriga Nacional, Syrah,  

Alicante Bouschet, Cabernet Sauvignon 

 
HARVEST: Late September 
 
TYPE OF SOIL: Clay-Limestone 
 
VINIFICATION: Grapes selected manually. The vinification 
was done by varieties in small open tanks. After preparing 
the final blend, the wine aged for 18 months in French 
oak barrels 
 

COLOR: Deep purple. 
 
NOSE: Aroma of black fruit jam, violets, and spicy notes. The wood notes are evident. 
 
PALATE: Great complexity on the palate, with ripe fruit and smoky coffee notes. Good balance.  
 
DRINKING TEMPERATURE: Drink at 16ºC to 18ºC (61ºF to 64ºF) 
 
FOOD PAIRING: This wine is excellent to pair with game dishes, well-seasoned meat dishes and strong 

cheeses.  

 
 

Wine Enthusiast 
2017 VINTAGE 

750 ml 
UPC 

5 603802 400853 

EAN 

1 5603802 40085 0 
165x321x243 (8,1kg) Quantity of 6-bottle cases 

105 (21x5) 

Dimensions (mm) 

    1200x800x1430 

      Weight 

875 kg 
    

2017 VINTAGE 


