
APRT3 TECH SHEET

SUPERAVIT 
- The latin word for surplus - 

Type: Red     Year: 2021
Vitis Vinifera species / Grapes:

Castelão 55 %, Rufete 45 %
BLEND of REGIONS 

Lisboa and Dao - Country: Portugal

Maturation: 11 Months – french oak
(old barrels 4-8 years) and Stainless steel

Alcohol: 12,5%vol.

Production: 1350 Bottles

Concept:  

The same harvested grapes and the same processes in 
winemaking, as all the other wines! The only difference? After 
choosing the barrels more suited for MONDA profile, we blend the 
remaining barrels taking into account a simple and fruity style.

Profile:  

The entry level made to surprise you! The goal is to have an easy 
wine, full of flavor to be enjoyed at the table!  A few tasting notes out 
of the box makes this a very good introduction to our brand. A key to 
enter the APRT3 experience
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Tasting notes: 
Nose: Cherry, Red berries infusion
Tart fruit and hinges of spices, peppery.
Mouth: Light bodied. Crispy

easy-going, fresh and dancing finish

Climate: 
2021 had a very wet and cold Winter and Spring - Frost killed production by 
30%. Early Summer had some showers that led to heavy pressure on fungus 
disease. Veraison got sunny days and warm climate, that helped maturation, 
but it was difficult to get ripeness in certain regions. It was difficult to choose the 
best time to harvest, and also It took us more attention and accuracy to harvest 
without diseases

Vinification: 
Grapes harvested by hand to 16 kg boxes. Foot 
treading for 2 hours and skin contact for 7 days 
with Indigenous yeasts fermentation.
Racked to oak barrels where it finishes alcoholic 
fermentation and malolactic. Blended 1 month 
before bottling, unfiltered and 45 mg total 
Sulphur added.

 

Find out more: aprt3.com

https://www.aprt3.com/

