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QUINTA DA REDE 
GRAND RESERVE

Color: Intense garnet with violet hues.
Aromas: Lots of complexity on the nose, 
wild berries, rock-rose, spices, a smoky note, 
very appealing.
Palate: Deep and distinctive, full-bodied, 
with round and silky tannins. Excellent 
acidity balance that provides a lot of 
freshness and confirms all the character of 
the Baixo Corgo subregion.
Suggestions: Excellent to match with 
stewed meat dishes, grilled veal, roasted 
duck, matured and spicy cheeses.  Best 
served at 16-18ºC.

Varieties: Touriga Nacional (60%), Touriga 
Franca (20%) and Tinta Roriz (20%).

pH: 3.59
Acidity: 5.50g/dm3

Alcohol vol.: 14.00%

2016

 RED

Color: Intense citrus with greenish reflec-
tions.
Aromas: On the nose it reveals an unusual 
complexity, peach and ripe orange, some 
wet stone mineral, all mixed with subtle 
smoky notes.
Palate: Full-bodied but, at the same time, 
elegant and balanced. The fresh crispy cit-
rus finish lingers on the mouth.
Suggestions: Excellent with oven roasted 
fish, all codfish dishes, grilled white meats 
and soft sheep cheeses.

Varieties: Arinto (50%) and Rabigato (50%).

pH: 3.76
Acidity: 5.77g/dm3

Alcohol vol.: 13.50%

2018

WHITE

QUINTA DA REDE 
GRAND RESERVE
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Color:  Salmon.
Aromas: Very fine and elegant with delicate 
notes of wild strawberries and raspberries, 
mineral notes of flint and discreet smokiness 
giving it complexity.
Palate: Very expressive with red fruit 
enveloped by a firm and crisp acidity. Light 
but at the same time intense, dry, with 
plenty of freshness and balance on the long 
finish.
Suggestions: Ideal to accompany seafood 
with sauce, elaborate fish dishes, pasta with 
clams or shrimp and exotic oriental cuisine.  
Best served at 11-12ºC.

Varieties: Touriga Nacional (60%), Touriga 
Franca (15%) and Tinta Amarela (25%).

pH: 3.22
Acidity: 6.10g/dm3

Alcohol vol.: 13.00%

Color:  Intense garnet.
Aromas: Presents distinctive notes of 
macerated wild berries, red berries jelly, 
subtle toasted notes, a lot of spices
Palate: Good structure, silky tannins, 
excellent acidity balance, tasteful long 
lasting finish.
Suggestions: Pairs perfectly with roasted 
lamb or goatling, grilled red meats, pork 
loin and matured cheeses. Best served at 
16-18ºC.
 
Varieties: Touriga Nacional (40%), Touriga 
Franca (30%) and Tinta Roriz (30%).

pH: 3.60
Acidity: 6,1g/dm3

Alcohol vol.: 13.50%

Color: Citrus color with abundant greenish 
hints.
Aromas: Quite fragrant, intense, evoking 
orange blossom, apricot, some tropical 
fruits, along with smoky notes from the 
barrel that render complexity to the 
ensemble.
Palate: Full-bodied and creamy, yet still 
elegant and fine. Hints of lemon provide 
freshness and a long lasting finish.
Suggestions: Grilled or roasted strong 
flavour fishes, stews, codfish. Pairs perfectly 
with roasted poultry or soft sheep cheeses. 
Best served at 12ºC.

Varieties: Códega, Cerceal and Viosinho.

pH: 3.41
Acidity: 4.80g/dm3

Alcohol vol.: 13.00%

2020

WHITE

QUINTA DA REDE
RESERVE

PESO  DA RÉGU A

AUDIR

QUINTA DA REDE
RESERVE

2021

ROSÉ

2018

RED

QUINTA DA REDE
RESERVE
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REDE DOURO DOC
RESERVE

Color:  Bright ruby.
Aromas: Elegant and expressive, evoking 
red berries, ripe forest fruits and roasted 
almonds nuances.
Palate: Nicely balanced, full-bodied, silky, 
with a certain tannin grip in the long 
finish.
Suggestions: It will match well with all 
kinds of veal or lamb, whether grilled or 
with sauces, pasta dishes and matured 
cheeses. Best served at 17ºC.

Varieties: Touriga Nacional (20%), Touriga 
Franca (50%), Tinta Roriz (30%).

pH: 3.58
Acidity: 5.40g/dm3

Alcohol vol.: 13.50%

-

RED

Color:  Intense citrus colour with greenish 
tones.
Aromas: Quite fruity, focused on the citric 
notes, lemon and tangerine leaves and 
zest, some
mango and banana tropical fruit, light 
smoky notes.
Palate: Full and creamy, yet still light and 
elegant, fresh and quite appealing.
Suggestions: Perfect as aperitif or to pair 
with seafood rice, smoked fishes, strong 
flavour or roasted fish, grilled white meats 
and goat cheeses. Best served at 10ºC.

Varieties: Arinto (40%), Rabigato (20%) 
and Gouveio (40%).

pH: 3.54
Acidity: 4.90g/dm3

Alcohol vol.: 13.00%

-

WHITE

REDE DOURO DOC
RESERVE

Color: Pale yellow.
Aromas: Quite lemony, also hints of 
peach, white plum and floral notes, all 
very pure and fresh.
Palate: Fruity and joyful, bright and 
young, crispy and fresh. A subtle citrus 
zest bitterness provides character and a 
lingering and refreshing finish.
Suggestions: Excellent as aperitif or to 
accompany a variety of appetizers, light 
salads, steam boiled seafood and grilled 
white fish. Best served at 8ºC.

Varieties: Arinto (20%), Gouveio (40%) and 
Viosinho (40%).

pH: 3.66
Acidity: 4.60g/dm3

Alcohol vol.: 12.50%

-

WHITE

REDE  
DOURO DOC
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REDE  
DOURO DOC

Color: Intense bright ruby.
Aromas: Expressive and ripe red fruits, 
blackberries jam, wild berries, spices.
Palate: Very elegant, round and smooth, 
quite juicy, the fruity notes standing out, 
full of flavor and balance.
Suggestions: Pairs very well with a wide 
variety of meats, smoked sausages, pizza 
and pasta and meat dishes. Best served 
at 16ºC.

Varieties: Touriga Nacional (20%), Touriga 
Franca (30%), Tinta Roriz (50%).

pH: 3.68
Acidity: 5.10g/dm3

Alcohol vol.: 13.00%

-

 RED

Color: Salmon.
Aromas: Expressive and elegant red fruits, 
especially cherry, wild strawberry and rasp-
berry. Nuances of blackcurrant and ginger.
Palate: Pleasant fruity expression, with a 
nice balance resulting from the crispy acid-
ity and the bright and young red fruit. Firm 
body and a lingering, refreshing and gastro-
nomic finish.
Suggestions: Excellent as aperitif, pairs very 
well with smoked fishes, seafood, pizzas, 
pasta and a variety of oriental dishes. Best 
served at 8ºC.

Varieties: Touriga Nacional (20%), Touriga 
Franca (30%), Tinta Roriz (50%).

pH: 3.30
Acidity: 5.43g/dm3

Alcohol vol.: 12.50%

-

ROSÉ

REDE  
DOURO DOC
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Color:  Intense citrus with greenish 
reflections.
Aromas: On the nose it reveals an unusual 
complexity, peach and ripe orange, some 
wet stone mineral, all mixed with subtle 
smoky notes.
Palate: Full-bodied but, at the same time, 
elegant and balanced. The fresh crispy 
citrus finish lingers on the mouth.
Suggestions: Excellent with oven roasted 
fish, all codfish dishes, grilled white meats 
and soft sheep cheeses. Best served at 
12ºC.

Varieties: Arinto, Viosinho and Gouveio. 

pH: 3.05
Acidity: 6.90g/dm3

Alcohol vol.: 13.50%

Color: Bright ruby without being overly 
dense, as is typical in traditional field 
blends.
Aromas: Intense but fine, with high 
quality red fruit and also notes of wet 
earth, rock rose and spices.
Palate: Focused on elegance and delicacy, 
with present but very polished tannins,
silky texture and great freshness and 
sophistication.
Suggestions: Combining intensity and 
elegance, this is a red suitable for more 
elaborate dishes based on lean meats, 
such as chicken or veal. Best served at 
17ºC-18ºC.

Varieties: Touriga Nacional, Tinta Roriz,
Touriga Franca, Tinta Barroca, Mourisco
da Semente, Alicante Bouschet,
Touriga Fêmea, Tinto Cão, Tinta Amarela,
Tinto Martinho.

pH: 3.57
Acidity: 6,1g/dm3

Alcohol vol.: 14.00%

Color: Intense red
Aromas: Deep and rich, with hints of
forest fruits, wild herbs, various spices,
light barrel smoke.
Palate: Full-bodied with juicy red fruit,
underpinned by solid tannins and
excellent acidity, giving great freshness 
and persistence.
Suggestions: An intense and vibrant red
with the acidity to cope with fatty or 
wellseasoned meats, such as pork or kid.. 
Best served at 16ºC-17ºC.

Varieties: Sousão

pH: 3.47
Acidity: 6,3g/dm3
Alcohol vol.: 14.00%

2019 2020 2019

RED RED WHITE

QUINTA DA REDE
VINHA DA SEARA

QUINTA DA REDE
SOUSÃO

 QUINTA DA REDE
VINHA DO PINHEIRO
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NERVIR - Associação Empresarial
Alameda de Grasse, Apartado 1042

5000 - 703 Vila Real - Portugal

+351 259 330 640 | geral@nervir.pt
www.nervir.pt

www.soulwines.com.pt


