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2008 Adega de Pegodes Colheita Seleccionada Peninsula de

Setubal Red
A Proprietary Blend Dry Red Table wine from Setubal,Portugal

Review by Mark Squires
eRobertParker.com # 198 (Dec 2011)
Rating: 85

Drink: 2011 - 2016

Cost:: $30-$31

The 2008 Colheita Seleccionada “Adega de Pegoes” is a blend of
Trincadeira, Touriga Nacional, Syrah and Cabernet Sauvignon, aged for
12 months in a mixture of French and American oak. Of the wines reviewed
this issue, this one has by far the most complexity and the most interesting
flavor profile, with a hint of game, plus some firm tannin on the finish after
some aeration. With air, the oak becames a touch more obvious, but this
remains rather interesting, with a bit of a powerful punch. That said, and
despite the positive beginnings, it also seemed to have a rather high
toned demeanor. The longer it was open, the less | liked it. Drink now-
2016. Importer: Aidil Wines & Liquors, a division of Olde World Imports,
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