
COUNTRY 

APPELLATION

VARIETAL 

ALCOHOL

TOTAL ACIDITY

pH    

           

Portugal

Porto

Touriga Nacional, Touriga Franca, Tinta Roriz

19%

        3.6 g/l 

3.57

TASTING NOTES
Pink in color with floral notes and raspberry aromas on the nose. On the mouth 
are notes of ripe cherry and berry fruit flavors with an attractive touch of honey 
and grapefruit. This porto rosé ends remarkably fresh and crispy.  

WINEMAKING & AGING
Fermentation takes place in stainless steel tanks at low temperatures for five 
days. Grape skins and stems are mixed with the must for very short time to 
extract the pink color with the aromas and flavors of a rosé-wine style. When 
the ideal residual sugar levels are achieved, the wine is fortified by adding 
100% natural grape brandy, stopping the alcoholic fermentation, and 
preserving the grape natural sugars.

Store bottles on their sides in a cool place (12ºC to 14ºC) away from direct light. Serve at 10º to 12ºC. 

In warm weather, chill and drink as an aperitif with an ice cube. Prepare cocktails with 6cl. of 
Delaforce Rose, three ice cubes, slice of lemon, tonic water and finish it with a mint leaf on top.

DELAFORCE ROSÉ
Remarkably fresh and crispy!




