SUSANA ESTEBAN

SIDECAR TINTO 2024
ALENTEJO DOC WINE

Sharing moments, ideas and experiences with people who are passionate
about wine is something that | have always enjoyed and encouraged which
is why | decided to create SIDECAR.

Each year | invite someone different to make a wine in my cellar and

interpret with their vision and creativity the fantastic vineyards of Serra de
S&o Mamede.

To celebrate 10 years of Sidecar, Dirk Niepoort once again took the lead
masterfully, crafting a single plot wine from a century-old vineyard in the

Serra de Sdo Mamede.

VARIETIES

Traditional Varieties from Serra de Sdo Mamede.

VINDIMA
By hand in 20 Kg boxes with a rigorous selection before

entering the winery.

VINIFICATION AND AGING
55% white + 45% red with 15% carbonic maceration. Aged for

8 months in two 1 000 liter chestnut barrels.

BOTTLING
24 July 2025

PRODUCTION
2091 bottles of 0,75 and 182 Magnum

ALCOHOL TOTAL ACIDITY PH
13% 4,8 gr/| 3,74

TASTING NOTE

The very light and vibrant ruby colour
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immediately reveals the freshness and subtlety
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of this extraordinary wine.

750mi Ale. 13%vol.

SUSANA ESTEBAN

The nose is fruity and fresh, instantly
transporting us to the Serra de Sdo Mamede.

On the palate, it is fresh, delicate, and complex
— a wine with great ageing potential that only an

extraordinary region could produce.

WwWWw. susanaesteban.com





