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FIRST NAME
Staniczewski
Nowak
Merski
Konecki
Kusnerz
Stankiewicz
Pliszkiewicz
Pruchnicki
Sobkowski
Rozkwitalska
Mazurowski
Tomczak
Baran
Wojtowicz
Kurkus
Jankowski
Pawełczyński
Pawełczyński
Wysokiński
Bury
Balana
Balana
Składanek
Bolanowska
Bolanowski
Kielich-Rainka
Świecka
Konopka
Michalski
Kielanowski
Wieprzowicz-Rzepuski
Komiński
Śliwiński
Skibicka
Jabłońska
Brzozowska
Krzyżanowski
Szumowski
Boguszewski
Oleksowicz
Włodarczyk
Dudziak
Kierski
Szklanko
Fedorowicz
Baron
Orłowski
Orłowska
Grocholak
Trojanowski
Zieliński
WR
Chełbiński
Gawron-Ścibek
Kordek
Prokop
Dec
Dec
Gąsiorek
Ślebzak
Latoszyńska
Judyn
Judyn
Frendl
Pacuła
Płachetko
Szulc
Dobryłko
Nowicki
Parol
Wołkowski
Chotkowski
Ślebzak
Chotkowska
Jabłońska
Hertig
Skórska

NAME

ENTERPRISE

Andrzej
Izabela
Maciej
Kazimierz
Grażyna
Natalia
Marcin
Paweł
Jacek
Ewa
Andrzej
Paweł
Miroslaw
Sławomir
Aleksander
Sławomir
Robert
Artur
Wiesław
Mariusz
Ewa
Artur
Krzysztof
Anna
Jan
Hanna
Maja
Jan
Piotr
Wojciech
Robert
Sławomir
Mariusz
Bożena
Karolina
Natalia
Piotr
Andrzej
Mariusz
Piotr
Mira
Błażej
Aleksander
Magdalena
Katarzyna
Aleksander
Kamil
Małgorzata
Robert
Łukasz
Piotr
Robert
Krzysztof
Magdalena
Andrzej
Paweł
Karolina
Tomasz
Krzysztof
Jacek
Diana
Anita
Bernard
Monika
Alicja
Piotr
Robert
Krzysztof
Maciej
Andrzej
Piotr
Marcin
Jacek
Agnieszka
Karolina
Marek
Julita

3 kolory wina
7 Niebo Maciej Merski
7 Niebo Maciej Merski
ACTUS
ACTUS
Ageron Polska
Akademia
AMBRA S.A.
AVECAVA.pl - member of YAMO Group
Belvedere
Biznescity
Boutique Brasil
CD S.A.
CD S.A.
Cellier
Centrum Wina
Centrum Wina
Centrum Wina
Centrum Wina
dekanter.pl
Dziennikarz
Dziennikarz
EURONET-POLAND
Fakt
Fakt
Fenomen Polska
ISB
Jakob Gerhardt Sp. z o.o.
Jakob Gerhardt Sp. z o.o.
Jung&Lecker
Laboratirum Smaku i Zapachu
MineWine.pl
MISJA
Nasze Wina
Niewinne degustacje
Ouest France
Ouest France
Pernod Richard Polska
pisanywinem
Prima Warka
ProMedia
Restauracja Delicja
restauracja Gloria
Restauracja Savoy
Restauracja Solec 44
Restuaracja Solec 44
Sklep Propaganda
Sklep Propaganda
Sklepy Adega
SOLVINO
Somelier Belvedere
Stalowa52 - Restaurante
Stb24
Strefa win
Sunny Wines
TAGUS GROUP
TAGUS GROUP
TAGUS GROUP
Targi śniadaniowe
Vinc import
Wina Konesera, Platec
winawina.pl
winawina.pl
Wine bar
Wine Consulting
Wine of dreams
Winiacz
Winicjatywa
Winicjatywa
Winicjatywa
Winne Refleksje
Winni Czarodzieje
Wino i praliny
WinOna
Winne degustacje
Winne Degustacje
Hotel Marriott

OPINION MAKERS
1
2
3
4
5
6
7
8
9
10

FIRST NAME
Susannah Lynn Gold
Anthony Lawrence
Andrzej Daszkiewicz
Mariusz Kapcinski
Slawomir Sochaj
Piotr Wolkowski
Philip Kampe
Wenya Chen
Andre Hartmann
Axel Probst

NAME
Vigneto Communications
A WINE CHEF FOR YOU,LLC
MAGAZYN WINO
Vinisfera
Winicjatywa
Blog Winne Refleksje
The Wine Hub
Beijing Yqfuli E-Commerce Co. Ltd
Vinho Iberico
worldofport

COUNTRY
New York, EUA
Philadelphia, EUA
Varsóvia, Polónia
Cracóvia, Polónia
Wroclaw, Polónia
Varsóvia, Polónia
Pittsfield, EUA
Beijing, China
Berlim, Alemanha
Langenfeld

INVERSE MISSION
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40
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42
43
44
45
46
47
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49

FIRST NAME
Takeki
Paul Andrew
Lukasz
Franz
Alvaro
Jacobus
CLEIDIMAR
ALEXANDER
Timo
Katharina
Michal
Batin
Wenya
Filippo
Jonathan William
Mike
YU
Dangzhou Niu
Muedra Royo
Kostyk
Majka
Suchecki
STANISŁAWCZYK
Bowers
Bowers
Murray
Lecavalier
Favas
Bilro de Araújo
Beppu
Slodnjak
Riese
Paulik
Smardakova
Liutova
Ermola
Radtke
Kettunen
Kangasmaa
Oliveira
Bartonickova
Milberga
Krumina
Veselis
Ramsden
Ham
Duka
Zhekova
Pasiukeviciene

NAME
Matsumoto
Mathews
Bester
Messeritsch
Rueda
BOON
BARBOSA DE OLIVEIRA
JAKABB
Pritszens
Wegner
Roznowski
Mumcu
Chen
Cognigni
Benchetrit
Whitney
Jiangjiang
Angqian
Emilio
Andrzej
Mariusz
Robert
Michal
Kevin
Marta
Collin
Benoit
Raimundo
Vera Lúcia
Takenory
Mathias
Max
Sandor
Dinara
Vera
Valeria
Ronny
Keroliina
Heta
Fábio
Barbora
Tereza
Larisa
Toms
James
Coenraad
Adrian
Aneta
Raminta

ENTERPRISE
YMCO CO Ltd
Carpe Vinum International / Consortium
Winkolecja
Messeritsch GmbH
RU&DA SAS
Zuidoostbeemster
BUBBLE BROTHERS
Weinplanet
Weingalerie Berlin
WEINVERITAS CONCEPT STORE
MIELZYNSKI
Berliner Weinpilot
Mr Le Caviste
Benedictus
Whitney Adams Sp. z o.o.
Whitney Adams Sp. z o.o.
Beijing Fine & Rare Wine Club
Cheers Wines Ltd China
Le Sommelier (Shanghai) Trading Co., Ltd.
Toscana S.C.Mariusz Majka,
MAGIA del VINO - Premiun Wine Importer
Dolio Vini
Pinot SP. Z.O.O. SP Komandytowa
Marta Vine Ltd
Marta Vine Ltd
Retro Vino
Benedictus Wine Import
Sabor Wines of Portugal Ltd
Sabor Wines of Portugal Ltd
Cave du Relax
Das Holfass
Das Holfass
Sandor Wine Import Portugal
SIMPLE
iSpirit Group
iSpirit Group
El Vino GBR
Vinitie Oy
Hartwa-Trade Oy Ab
Oliveira S.R.O.
Barbora Bartonickova - Adega
SAI Balta Bura
Mediato Latvia
SAI Wine & More
Nonii OU
Vinhos de Portugal (VdP) Schweiz GmbH
Wine Worldwide, Inc
Legend Ttd
UAB Vyno Medis

COUNTRY
JAPAO
CANADA
POLONIA
AUSTRIA
COLOMBIA
HOLANDA
IRLANDA
AUSTRIA
ALEMANHA
ALEMANHA
POLONIA
ALEMANHA
CANADÁ
CANADÁ
POLÓNIA
POLÓNIA
CHINA
CHINA
CHINA
POLÓNIA
POLÓNIA
POLÓNIA
POLÓNIA
REINO UNIDO
REINO UNIDO
IRLANDA
CANADÀ
CANADÀ
CANADÀ
JAPAO
AUSTRIA
AUSTRIA
HOLANDA
RUSSIA
RUSSIA
RUSSIA
ALEMANHA
FINLÂNDIA
FINLÂNDIA
REPUBLICA CHECA
REPUBLICA CHECA
LETÓNIA
LETÓNIA
LETÓNIA
ESTÓNIA
SUIÇA
EUA
BULGÁRIA
LITUÂNIA
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FIRST NAME NAME

ENTERPRISE

EMAIL

Kevin
Nelson
Samuel
Joscha
Gerd
Barbara
Angelika
Wilfried
Käthe
Dieter
Ronny
Ralf
Hermann
Harald
Johannes
Pedro
Klaus
Elisabeth
Klaus
Gerd
Werner
Claudia
Leon
Thomas
Marc
Herbert
Joseph
Michael Karl
Ricardo
Jan
Tanja
Zsofìa
Lukas
Thorsten
Peter
Teresa
Ulrich
Bernhard
Thomas
Christian
Gerhard
Roger-A.
Günther
Prof. Dr.
Marco

Klan
Lé
Gahr
Wilms
Palmersheim
Schöter
Schulte
Schmitz
Ockelmann
Ockelmann
Radtke
Homis
Beyer
Moormann-Hausberg
Wermbter
Macedo Leäo
Striepen
Kalmund-Juczyk
Feldkeller
Schneider
in het Veld
Sztabelaki
Sztabelaki
Herbeke
Weber
Groß
Mikhail
Karl Falk
Cogliano
Tschirner
Herzig
Morber
Moersch
Kiss (Möselchen)
Prange
Roasario
Lüttgens
Schmitz
Sommer
Frens
Hagemeister
Reuß
Birkenstock
Siepmann
Franzelin

485 Grad - Restaurant
Adega24
Bayer
Block Gruppe
Blogger
Buschkühle
Buschkühle
des Lädle - Wein, Sekt u. Spirituosen
DOC Weinmarketing
DOC Weinmarketing
EL VINO GBR
EL VINO GBR
Epicerie Boucherie

georgi@485grad.de
nelson.le@adega24.de
samuel.gahr@gmx.de
joscharwilms@t-online.de HoReCa
gerdpalmersheim@compuserve.com
walib@einkaufen-erleben.de
geseke@einkaufen-erleben.de
wilfried.schmitz@koeln.de
kaethe_ockelmann@web.de
doc-weinmarketing@hotmail.de
info@elvino-weinshop.de
info@elvino-weinshop.de
beyer.koeln@gmail.com
b.hausberg@arcor.de

Dr. Carla
Rogero
Horst
Björn
Angelo
Santo
Dietmar
Robert
Torge
Max
Pavel
Anne
Zdenka
Oliver
Wolfgang

Batuca-Branco
Pires
Reiner
Schwethelm
Lopes Duarte
Di Raimondo
Weiß
Demes
Hundsdörfer
Otte
Khessine
Kruft
Mazanek
Henke
Klug

Svetislav
Johannes
Christoph
Christoph
Joachim
Gunda
Lucie
Rui Pedro
Oliver
Peter

Fa. Moormann-Hausberg Versicherungen

Freier Journalist

Handels- u. Wirtschaftsrat Botschaft Portugal

Haus Striepen
Kalmund - Juzcyk
Kein-Korkschmecker
Kochen & Wein
Kochen & Wein
Leons Weinzeiten
Leons Weinzeiten
Meine Weinwelt Roringen
Mercado
Merobibo
Newsonline24.com
provinum
Restaurant 30 Stühle Brühl
Restaurant 30 Stühle Brühl
Restaurant Gut Lärchenhof
Restaurant Gut Lärchenhof
Restaurant Wein & Dine
REWE Rahmati
Rosário & Prange
Rosario u. Prange GbR
S&U
Schmitz - Feine Weine
Smart Wines GmbH
SommelierConsult
Tafelfreuden
Tafelfreuden
TextBildTon - WortWeinKulinaria
Uni Köln
Vendome
Verband Portugiesischer Unternehmen in
Deutschland

Johannes.Wermbter.fm@deutschlandradio.de

striepburg@aol.de
kalmund.jusczyk.wein@t-online.de
kontakt@kein-korkschmecker.de
info@kochenundwein.de
info@kochenundwein.de
info@weinzeiten-neuss.de
info@weinzeiten-neuss.de
th.harbecke@t-online.de
info@vinhotecacentro-mercato.de
einkauf@meribibo.de
info@companyservice24.com
provinum@arcor.de
cogliano@30-stuehle.de
team@30stuehle.de
info@restaurant-gutlaerchenhof.de
info@restaurant-gutlaerchenhof.de
Info@wein-dine.de
thorsten.kiss@rewe-rahmati.de
rosario.prange@gmail.com
Teresa.Rosario@gmx.de
savor4u@freenet.de
sales@schmitz-weine.de
thomassommer@smart-wine.de
christian.frens@sommelier-union.de
gehard.h@gemeister.de
info@tafelfreuden-reuss.de
info@guenther-birkenstock.de
helmut.siepmann@uni.koeln.de
vedome@schlossbensberg.com
carla.branco@vpu.org

Verband Portugiesischer Unternehmen in Deutschland rogero.pires@vpu.org

Versicherung
Vindega
Vinhoteca Portugal e.K.
ViP WEINE
Wein Mühle
Wein und Dine
Wein und Dine
Wein und Dine
Weinagentur&Großhandel
Weinakademie Österreich
WeinAktiv
Weinbruderschaft zu Köln e.V.
Weinbruderschaft zu Köln e.V.
Weinbruderschaft zu Köln,
Landwirtschaftskammer NRW
Madzarevic
Brauckmann-Berger WeinGalerie am Schloss
Heitkämper.
WeinGalerie am Schloss
Landwehrs
WeinGenussWissen®
Seeger
Weinhandel Seeger
Kaiser
Weinkaiser
Staacke
Wiener Weinlaube
Dermentzoglou
WineAngel
Lopes
Wineland GbR
Wirtz
wirtz wein & kulinarisches
Lamsfuß
wood wine & logistic

horst-inge-reiner@t-online.de
service@vindega.de
angelo@vinhoteca.de
info@vip-weine.de
weinmühle@versanet.de
info@koelncatering.de
info@koelncatering.de
info@koelncatering.de
khessine@googlemail.com
anne.kruft@aratio.de
info@weinaktiv.com
Henke.oliver@t-online.de
wolfgang.klug@netcologne.de
dueaudecologne@gmx.de
weingalerie.essen@t-online.de
info@weingalerie-essen.de
weingenusswissen@web.de
joachim.seeger@web.de
info@weinkaiser.de
post@wiener-weinlaube.de
Lucie@Wineangel.de
wineland.de@gmail.com
oliver.wirtz@langer-schluck.de
wooduwine@t-online.de

GERMANY - BERLIN
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FIRST NAME
NAME
Detlef
Rosenbaum
Markus
Kunz
Ernst-Josef Mesterom
Barbara
Schwarzwälder
Frank
Dietrich
Matthias
Dikert
Juna Jose
Tejero Cordero
Erhard Eddy Grazielewski
Bülent
Bayram
Daniele
Beciri
Alexandra
von Scholz
Hajo
Becker
Susanne
Salzgeber
Birger
Kluth
Heike
Völksen
Gert
Zahm
Katja
Saal
Carlos Jorge Santos
Robert
Kreuzaler
Gottfried
Biermaier
Gerd
Nibbrig
Clemens
Hoffmann
Sabine
Wenzel
Wolfgang
Wenzel
Dolores
Kummer
Wernher
Hillebrand
Margarita
del Toro
Giuseppe
Manenti
Serhat
Aktas
Frank
Schober
Jörg
Iwan
Dirk
Iwan
Guido
Steinhagen
Wolfgang
Illig
Daniel
Ackermann
Manfred
Vieweg
Benjamin
Becker
Lisa
Karsten
Tobias
Mädel
Katrin
Mädel
Ralf
Achilles
Florentin
Staude
Jens
Schliwa
Anne
Schliwa
Ronald
Hackenberg
Rui Luís
Macedo Baptista
Gisela
Schneidewind
Uwe
Lehmann
Tina
Heidelberg
Jens
Hoffmann
Ulrich
Amling
André
Hartmann
Bettina
Neuser
Maria
Bause
Tina
Schäfer
Laura
Lietz
Miguel
Matthes
Ursus
Theuerkauff
Felix
Bodmann
Brigitte
Dörfer
Ruth
Lindenblatt
Marcus
Reinhardt
Sylvia
Zahm
Uwe
Köster
Horst
Schöck

ENTERPRISE
An den vier Enden der Welt
AWO essen und mehr gGmbH Restaurant s...cultur
BerlinUndWein
Cavaclub
Cavatappi Weine am Südstern
Chefredaktion Reisegala
Cortijo Mosto Tejero
Deuna GmbH & Co. KG
DEUTSCH MAGAZINE
Die Eins Wirtshaus GmbH
Domaines Berlin
www.dinnerunddrinks.com /
FAR OUT - MEDIA / www.reisenundwellness.com
Freelancer / Redakteurin/ Sommelière
FrischeParadies GmbH & Co KG
Getränke Schlüter
Großhandel
Hollywood Media Hotel
Hotel Pestana Berlin Tiergarten
HOUSE of WINES
Import/Großhandel
Internationaler Weinhandel
Journalist
Journalistenbüro Wenzel
Journalistenbüro Wenzel
Journalistin
La Bodega Weinimport
La Tienda del Toro
La Tienda del Toro
Lavida Wineclub
Leipziger Volkszeitung
Lübecker Weinkontor
Lübecker Weinkontor
Lucullissima
Oli's Wein-Quelle
Oli's Wein-Quelle
Redaktion Reisegala
Restaurant GOLVET
Restaurant GOLVET
Restaurant Pächterhaus
Restaurant Pächterhaus
Restaurant Schönblick
Restaurant Schönblick
SchliwasWeinKulturhaus
SchliwasWeinKulturhaus
SinnesFreude
Spanische Quelle GmbH
STEIN + WEIN
Surpress Redaktionsbüro
Tina Heidelberg
Travel-Food-Art Mag.
Verlag Der Tagesspiegel
Vinho Iberico
vinoteca berlin
Vogel Corporate Media GmbH
Vogel Corporate Media GmbH
Voilà-Weinentdeckungen (Fachberatung Portugal)
Wein & Tapas Bar Barceloneta
Wein.Theuerkauff
Weinblog 'Der Schnutentunker'
Weinfarben
Weingalerie
weinservice-berlin.de
Weinvertrieb Zahm
www.weinbeobachter.com
Zeitpunkt-Magazin (Chefredaktion)

vier-enden-der-welt@t-online.de
kunz@awo-scultur.de
post@berlinundwein.com
info@cavaclub.de
cavatappiweine@gmail.com
md@reisegala.de
juanjerez1963@hotmail.com
Grazielewski@deuna.de
b.bayram@deutschmagazine.de
daniele@beciri.de
info@domaines-berlin.de
far_out-media@hajobecker.com
salzgeber@web.de

weinabteilung.prenzlauerberg@frischeparadies.de

heikevoelksen@gmail.com
Weinvertrieb_Zahm@gmx.de
k.saal@filmhotel.de
carlos.jorgesantos@pestana.com
robert.kreuzaler@house-of-wines.com
Info@vins-et-vini.de
nibbiwein@t-online.de
clehoffmann@aol.com
wenzeljournal@t-online.de
wenzeljournal@t-online.de
doloresk@web.de
wernher@la-bodega-weinimport.de
info@la-tienda-del-toro.de
giuseppemanenti@gmail.com
serhat-aktas@outlook.de
f.schober@lvz.de
info@luebecker-weinkontor.de
info@luebecker-weinkontor.de
info@lucullissima.de
olis-weinquelle@t-online.de
olis-weinquelle@t-online.de
mv@reisegala.de
becker@40seconds.de
l-karsten@web.de
maedel@paechterhaus-dessau.de
maedel@paechterhaus-dessau.de
raachilles@freenet.de
raaachilles@freenet.de
wein@schliwa.berlin
wein@schliwa.berlin
info@sinnesfreude.eu
rui@spanische-quelle.de
mail@steinundwein.eu
surpress@ail.com
mail@tina-heidelberg.com
jenshoffmannx@gmail.com
ulrich.amling@tagesspiegel.de
mail@vinho-iberico.de
info@vinoteca-berlin.de
tina.schaefer@vogel-corporatemedia.de
tina.schaefer@vogel-corporatemedia.de
info@weinentdeckungen.de
contact@winehead.de
u.theuerkauff@gmx.de
fb@webweinschule.de
doerfer@winzerweine.info
ipayment@portwine.de
marcus@weinservice-berlin.de
Weinvertrieb_Zahm@gmx.de
kontakt@weinbeobachter.com
post@zeitpunkt-magazin.de

MONACO
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NAME

EMAIL

Biscaldi Luigi Import Export S.r.l.
Moon Import Di | Mongiardino G. S.r.l.
Velier S.p.a
Baldaccini S.r.l.
Petrelli Ge S.a.s
Avitus
Jacal SA
La Vinothèque – Vins Pour Dist
SARL DIONIS - Dionis Vins
Sarl Mondexport
Terres Du Vin
VSF Group
World Wine Services
Sarl Fmd Italia
Douro Vins
Touchathé
La Pangee Sarl
Vino Ibérico SAS
World Wines Hunter
Onshore Cellars
Pure Taste France
Ets Riva

info@biscaldi.com
moonimport@tin.it
vendite@velier.it
winexpert@hotmail.it
info@petrellingrosso.it
contact@avituswine.com
contact@jacal-import.com

SITE

www.biscaldi.com
www.moonimport.it
www.velier.it
www.winexpert.it
www.petrellingrosso.it
www.avituswine.com
www.jacal-import.com
contact@vinspourdist.com; contact@lavinotheque31.com www.lavinotheque31.com
www.dionis-vins.fr
info-contact@dionis-vins.fr
www.mondexport.fr
supermercado@mondexport.fr
www.terredevins.com
contact@terresdevins.com
www.vsfgroup.com
info@vsfgroup.com
www.worldwineservices.com
david@worldwineservices.com
www.italiadelizie.com
contact@italiadelizie.com
www.douro-vins.fr
dourovins@orange.fr
www.touchathe.com
contact@touchathe.com
florianperate@la-pangee.com; secretariat.cazottes@yahoo.fr www.la-pangee.com
www.vino-iberico.com
vinoiberico.contact@gmail.com
www.worldwineshunter.fr
justine@worldwineshunter.fr
www.onshorecellars.com"
info@onshorecellars.com
www.puretaste.eu
contact@puretaste.fr
www.riva-france.com
contact@riva-france.com

IRELAND
1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25
26

FIRST NAME
Judith
Barbara
Colm
Tomas
Joanne
Julie
Kevin
Richard
Ray
Phil
Phil
Tony
Antonio
Joe
Monica
Monica
Aga
Matt
Kevin
Mary
Guieseppe
Maria
Annemarie
Grace
Kieran
John

NAME
Boyle
Boyle MW
Carter
Clancy
Cronin
Dupouy
Ecock
Ecock
Farrell
Green
Kampe
Keeling
Lorente
Meehan
Murphy
Murphy
Niemic
Nugent
O'Hara
O'Malley
Peruzzi
Reveley
Sexton
Sexton
Towey
Wilson

ENTERPRISE
Boyle's Next Door
Wine Mason
Honest2Goodness
Sunday Business Post
http://www.stitchandbear.com/
The Greenhouse
Checkout Magazine/Hospitality Ireland
Dunnes Stores
Musgrave Marketplace
Boutique Wines
www.thewinehub.blogspot.com
Stoop Your Head
Vinos Titos
The Left Bank Bistro
Alken Brothers
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kevinohara1@eircom.net
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1. Adega Cooperativa de Sabrosa
Adega Cooperativa de Sabrosa, located in the Douro Valley, is an
Agricultural Cooperative limited liability companies, with certification in
standard of the Quality Management System, NP EN 9001:2008,which
was founded by a group of farmers, on 30 July 1958. Currently, Adega
Cooperativa de Sabrosa, with about 522 current members, which, every
year, at the harvests' time , deliver then their grapes.

FERNÃO DE MAGALHÃES DOC WHITE
Glossy, Citrus fruit, with an intense and fresh
aroma. Floral, with tropical notes. Wine with a
long and persistente aftertaste, good acidity.
Alcool: 13% vol
Total Acidity: 5,3 g/L
pH: 3,39
Wine Varieties: Gouveio, Viosinho, Rabigato and
Fernão Pires

FERNÃO DE MAGALHÃES DOC ROSE
Wine with a pale pink colour, with na intense
and fresh aroma.Floral with notes of ripe berries.
Wonderful acidity.
Alcool: 12,5%
Total Acidity: 4,68 g/L
pH: 3,42
Wine Varieties: Touriga Nacional, Touriga Franca,
Tinta Roriz
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FERNÃO DE MAGALHÃES DOC TINTO
Wine with a rubi red tone, with an aromatics’
concentration and complexity. It’s a very elegante
wine, with a silky tannin structure and a long and
balanced aftertaste.
Alcool: 13,5% vol
Total Acidity: 5,1 g/L
pH:3,81
Wine Varieties: Touriga Nacional, Touriga Franca,
Tinta Roriz

FERNÃO DE MAGALHÃES RESERVE RED 2014
Wine with an aromatics’ complexity with notes of
berries and spices. Elegant, with compact tannic
structure . Aftertaste with excelente complexity and
permanence.
Alcool: 13,5%
Total Acidity: 5,6g/L
pH:3,54
Wine Varieties: Tinta Roriz and Touriga Nacional
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MOSCATEL FERNÃO DE MAGALHÃES DOC
Wine with a golden tone, and notes of peach and
toffe. Fresh, with a sweet and velvety aftertaste.
Full-bodied with volume.
Alcool 17% vol
Total Acidity: 4,1 g/L
pH: 3,49
Wine Varieties: Moscatel Galego Branco

FERNÃO DE MAGALHÃES PORTO 10 YEARS
Wine with na atrattive blondish colour and an
intense aroma with notes of spices and wood
nuances. Sweet,full-bodied encorpado, that
leaving an extended taste.
Alcool 19,5% vol
Total Acidity: 4,14 g/L
pH:3,29
Wine Varieties: Touriga Nacional and Touriga
Franca
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Vale Frio - Folhadela
5000-101 Vila Real
Portugal
infoadegavilareal.com
Land line: +351 259 330 500
www.adegavilareal.com
Facebook:
www.facebook.com/adegavilareal
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2. ADEGA VILA REAL
Responsibility towards the community is in the spirit of our foundation.
Since 1955, the origin of our wines is on the work of many families of this
region, the main support of the living landscape of our Douro - World
Heritage Site. Owned by more than 1000 traditional grape growers with
more than 1.5 million hectares of vineyards using traditional techniques,
this cooperative stands for sustainable farming - hand picked grapes, low
mechanization and low crop levels. The winery has new equipments and
technologies, has an overall capacity of 12 million liters, 2 bottling lines
and 1 for bag-in-box.
“Adega Vila Real” is the fastest growing wine brand from Douro.
THE WINES: Red, white and rosé Douro still wines & Port Wines.
Value for money wines - affordable wines, with an excellent
price/quality ratio.
Modern image. Consumer oriented taste.
Douro “terroir” wines with an international profile.

ADEGA VILA REAL GRAND RESERVE RED 2014
Intense and complex aroma.Black and red fruits, rock-rose, liquorice, spicy and
floral notes, from the grape varieties, are responsible for the soul of the wine. Notes
of clove and vanilla from the long ageing in french (75%) and american (25%) oak
barrels added more complexity to the aroma of the grapes. In the mouth you feel
an unusually long and persistent aromatic concentration, apart of the fine tannins
that bestow a great longevity to this wine. Hand picked grapes. Reception, full
destemming and immediate crushing, with the grapes being conducted to the
fermentation vats in tubes with heat exchanger.
Fermentation in stainless steel vats, with a temperature around 24ºC. 18 months
maturation in french and american oak barrels.
Alcohol: 14,5%
Total Acidity: 5,0 g/dm
pH: 3,66
Wine Varieties: Tinta Roriz, Touriga Franca and Touriga Nacional.

ADEGA VILA REAL GRAND RESERVE WHITE 2014
Very complex and fresh aroma, very intense, with fruit very well mixed with final
notes of fine barrel and lees due to the long maturation in “battonage”. It surprises
in the mouth as a result of the explosion of fragrances, and long final. Wine
produced from a very stricted choice of grapes, from very old and high landed
vineyard from selected grape growers. Hand picked grapes. Reception of the
grapes, full destemming and immediate crushing. Fermentation with controlled
temperature of about 16º, with very smooth crushing process and pressing over an
inert atmosphere. Fermentation and prolonged maturation in french oak with
"batonnage" until being bottled in June, followed by a period of 3 months in
bottle.
Alcohol: 12,5%
Total Acidity: 6,99 g/dm
pH: 2,99
Wine Varieties: Viosinho, Fernão Pires and Malvasia Fina.

ADEGA VILA REAL PREMIUM RED 2014
Complex and full. This wine has the soul and the character of the Douro native
grapes balanced by the ageing in French and American oak. On
the palate is intense and long, we can feel the texture of ripe blackberries, good
acidity and smooth fine tannins, making it full and elegant. Hand picked grapes.
Reception, full destemming and immediate crushing, with the grapes being
conducted to the fermentation vats in tubes with heat exchanger. Fermentation in
stainless steel vats of 18 tonnes capacity, with a temperature around 24ºC. Part of
the blend ages for a period of 12 months in french and american oak.
Alcohol: 14%
Total Acidity: 4,9 g/dm
pH: 3,61
Wine Varieties: Tinta Roriz, Touriga Franca, Touriga Nacional.
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ADEGA VILA REAL PREMIUM WHITE 2015
Intense and complex, a mineral character balanced with discreet hints of
tropical and citrus fruits. This wine has the soul and bright of the Douro native
grapes balanced by toasty notes from the ageing in French and American oak.
On the palate is full and fresh, with a long flavorsome finish.
Fermentation and prolonged maturation in french oak with "batonnage" until
bottling.
Alcohol: 13%
Total Acidity: 6,2 g/dm
pH: 3,05
Wine Varieties: Malvasia Fina, Viosinho,Gouveio.

ADEGA VILA REAL RESERVA RED 2013
Intense red and black fruits fragrance, spicy notes and liquorice show the
ripening stage of the main varieties planted in the higher areas of Douro wine
region, like the Tinta Roriz varietal, lighter and more aromatic, the Touriga
Franca varietal shows a lot of fruit and discrete vegetable notes and the
elegancy of the Touriga Nacional varietal. The short ageing in french oak
highlighted the fruity fragrance of this excellent example of the Douro terroir
wines, with a modern and international profile. Hand picked grapes.
Reception, full destemming and immediate crushing, with the grapes being
conducted to the fermentation vats in tubes with heat exchanger.
Fermentation in stainless steel vats of 18 tonnes capacity, with a temperature
around 24ºC. Part of the blend ages for a period of 12 months in french oak,
with a small percentage in american oak.
Alcohol: 13.5%
Total Acidity: 4,89 g/dm
pH: 3,67
Wine Varieties: Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional.

ADEGA VILA REAL RESERVA WHITE 2015
Fresh and very complex aroma, varietal notes of the typical castes of the
Douro uplands in harmony with notes of toast and mature citrus fruits
typical of the long contact with the lees. In the mouth it shows freshness
and volume that go along very well, with a sweet finale. Hand picked
grapes. Reception of the grapes, full destemming and immediate crushing.
Fermentation with controlled temperature of about 16º, with very smooth
crushing process and pressing over an inert atmosphere.
Fermentation and maturation in french and american oak with "batonnage"
until bottling in April.
Alcohol: Total Acidity: pH: Wine Varieties: Viosinho, Fernão Pires, Malvasia Fina.
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ADEGA VILA REAL SILVER LABEL RED 2014
Red fruits fragrance and spices, shows a light maceration, with the aim to
preserve the typical flavours of the varieties and making the wine ready to
drink. Very fresh and smooth in the mouth, with balanced acidity. Hand
picked grapes. Reception, full destemming and immediate crushing, with
the grapes being conducted to the
fermentation vats in tubes with heat exchanger. Fermentation in stainless
steel vats of 18 tonnes capacity, with a temperature around 24ºC. Partial
maturation for a period of 4 months in american and french oak.
Alcohol: 13%
Total Acidity: 4,9 g/dm
pH: 3,50
Wine Varieties: Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional.

ADEGA VILA REAL SILVER LABEL WHITE 2015
Fresh, floral and citrus notes on the aroma, typical from Douro high altitude
white wines. Fresh citrus notes in the mouth´s first taste, medium finale
with fresh fruit. Hand picked grapes. Reception of the grapes, full
destemming and immediate crushing. Fermentation with controlled
temperature of about 16º, with very smooth crushing process and pressing
over an inert atmosphere. Ageing for 4 months in stainless steel vats.
Alcohol: 12,5%
Total Acidity: 5,88 g/dm
pH: 3,15
Wine Varieties: Viosinho, Fernão Pires, Malvasia Fina.

ADEGA VILA REAL Silver Label ROSÉ 2016
Red fruit intense fragrance. Smooth with hints of strawberry and
gooseberry with balanced sourness. Hand picked grapes. Reception of the
grapes, full destemming and immediate crushing. Fermentation with
controlled temperature of about 16º, with very smooth crushing process
and pressing over an inert atmosphere.
Ageing for 4 months in stainless steel vats.
Alcohol: 12,5%
Total Acidity: 5,44 g/dm
pH: 3,34
Wine Varieties: Tinta Roriz, Touriga Franca, Touriga Nacional.
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Quinta da Costa de Baixo,
N322-2
5060-057 Gouvinhas
Sabrosa, Portugal
bulas.winemakers@gmail.com
Land line: 259 107 629
Cell: +351 910 791 299
http://pt.bulas.eu
Facebook:
www.facebook.com/bulaswines
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3. BULAS FAMILY ESTATES LDA
Bulas, is our family name, a name that became a brand. Bulas, is the
handwritten signature of José Bulas Cruz, father of the current owner,
and a very prestigious man in Douro, thus Bulas, represent our
tribute, and our commitment to our wine project.
Bulas wines are produced, in the steep banks of the river Douro in the
region of Upper Corgo which have always yielded wines of
excellence.
By producing wines of exceptional quality, which capture the
essence of the Douro in a sustainable way, the Bulas family maintains
tradition and preserves the culture and heritage of this extraordinary
and unique wine region.

BULAS PORTO FINE WHITE
Wine with ages of 2 to 5 years, fermented in stainless steel with
controlled temperature of 22ºC. During ageing, 40% of the wine
is aged in old French and American oak barrels. With golden
color and intense aroma, the nuts predominate. In the mouth it
is balanced with a well integrated acidity in the sweetness. Fresh
and long finish.
Best served at: 8-10ºC.
Alcohol: 19,4%
Total Acidity: 3,9 g/dm3
PH: 3,75
Wine Varieties: Malvasia, Rabigato Moreno, Viosinho and Códega
do Larinho.

BULAS PORTO LBV 2012
Dark red color, almost opaque. A very intense and complex aroma
with notes of black, balsamic and chocolate fruits. In the mouth it
is dense, full bodied, with a very present acidity. It has a long,
persistent and greedy ending.
Best served at: 16-18ºC.
Alcohol: 19,8%
Total Acidity: 4,06 g/dm3
PH: 3,78
Wine Varieties: Touriga Nacional, Touriga Franca and Tinta Roriz.

BULAS PORTO RESERVE TAWNY
Bulas Tawny Reserve its a blended Port wine. After vinification of
the grapes in granite winepresses, different batches are chosen
to stage in small oak barrels of 225L. With a red light color and
an aroma to jam, it is fresh with some evolution. Also it has a dense
body with sweet tannins and a very pleasant finish.
Best served at: Room Temperature.
Alcohol: 19,16%
Total Acidity: 3,3 g/dm3
PH: 3,63
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz and
Tinta Barroca.

23

BULAS PORTO 10 YEARS TAWNY
This average aged wine is the result of a careful blend of port old
wines, which offers a superior complexity, with younger wines,
which brings fresh and fruity flavours. Elegant and soft, it presents
subtle notes of dried fruits and jams.
Alcohol: 19,9%
Total Acidity: 4,04 g/dm3
PH: 3,60
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz,
Tinta Barroca, Tinto Cão, Tinta Francisca, Tinta Amarela, among
others.

BULAS PORTO 20 YEARS TAWNY
Aged in oak casks, this average aged wine, its an exceptional Tawny,
specially in its balance of rich aroma to figs and raisins with a smooth
and silky mouth feel.
Perfect with blue cheeses and specially coffe and almonds based
desserts, dried fruits like figs or apricots.
Alcohol: 20,1%
Total Acidity: 4,30 g/dm3
PH: 3,59
Wine Varieties: 100% Touriga Nacional.

BULAS PORTO VINTAGE 2012
Made from the best grapes from Quinta da Costa de Baixo, this wine
aged for 2 years in non oxidative environment to preserve its young
and fruity character. With a deep purple color an exuberant ripe
dark berry aroma, it is complex to the palate and has a long and
luxurious finish.
Nice match with dark chocolate desserts, and richly flavoured cheeses.
Alcohol: 19,4%
Total Acidity: 4,34 g/dm3
PH: 3,61
Wine Varieties: Touriga Nacional, Touriga Franca and Tinta Roriz.
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SEYRA DOC DOURO WHITE 2015
This wine captures perfectly the vivacity of the grape, through its
citrus and crystalline colors, while the aroma expresses subtle notes
of passion fruit and apricot, as well as a soft touch of minerality that
provides a long and refreshing finish.
Goes well with fish dishes, seafood and sushi.
Best served at: 8ºC.
Alcohol: 13,5%
Total Acidity: 5,3 g/DM3
PH: 3,36
Wine Varieties: Viosinho, Códega de Larinho, Rabigato Moreno and
Malvasia.

SEYRA DOC DOURO RED 2013
With a unique character and personality, this intense red colored
wine has a floral aroma as well as red fruits, specially, raspberry and
blackberry. In the mouth is structured and complex, with smooth
tannins and has some notes to spices. At the end it presents persistence.
Perfect to accompany grilled meats.
Best served at: 18ºC.
Alcohol: 13,8%
Total Acidity: 4,7 g/dm3
PH: 3,69
Wine Varieties: Touriga Nacional, Tinta Roriz, Touriga Franca and Sousão.

SEYRA PORTO RESERVE RUBY
Made from a mixture of traditional Portuguese grape varieties from
the Douro Valley, this wine aged 3 years in stainless steel vats and
bottled when ready to drink. Luxurious flavours of young fruit make
it a perfect informal drink. It has a deep ruby color with a powerful
and robust red fruits aroma. On the palate is fresh and young, with
raspberry and cherry flavours, combined with a long and intense
finish.
Best served with chocolate desserts.
Alcohol: 19,1%
Total Acidity: 3,7 g/dm3
PH: 3,78
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz and
Tinta Barroca.
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Cabanas - Sociedade Vitivinícola, Lda
5030-375 Sanhoane
Santa Marta de Penaguião
Portugal
Telf. 254 812 359
Telm. 965 337 276
geral@quintadascabanas.com
www.quintadascabanas.com
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4. Quinta das Cabanas
Quinta das Cabanas is a family business, which concentrates the
management of their wine heritage based in Quinta das Cabanas.
Its production area is made up of Quinta das Cabanas, Quinta do
Banco, Quinta da Bandeirinha and Quinta do Canal, with a total
area of ninety hectares and annual production of about 250 and
200 tons of grapes for Port and Douro Wine doc. respectively.

QUINTA DO BANCO GRANDE RESERVA 2011
It is a wine produced from highly selected grapes from old vines located 120 and
450 meters high. It can even be said that a wine is made in the vineyard. The wine
was made by extremely soft dynamic process in favourable temperature
environment for extraction of the aromas and colour fixation. Ruby colour,
aromatic concentration of mature red fruits and the black chocolate in the end.
Well structured and very elegant tannins.
Wine Varieties: Touriga Nacional, Tinta Roriz, Touriga Franca e Sousão.
Type: Red
Alcool: 16%
Total Acidity: 4,80 g/l
pH:3,87

D. GUGAS RESERVA 2010
Produced from old vines. The winemaking took place for eight days, with extremely
soft maceration, which ensured the periodic renewal of the must and the contact with
the skins, in favourable temperature environment for the extraction of aromas and
colour fixation. Ruby colour, great aromatic concentration of ripe red fruit notes and a
vanilla end.
Wine Varieties: Touriga Nacional, Tinta Roriz, Touriga Franca e Sousão.
Type: Red
Alcool: 14%
Total Acidity: 5,2 g/l
pH:3,72

BOEDO VELHO BV TINTO
The wine is made by an innovative, dynamic and extremely smooth process that
ensures the periodic renewal of the must with the skins during the fermentation
process in favourable temperature environment for the extraction of aromas
and colour fixation. Ruby colour, great aromatic concentration of ripe red fruit
notes and to black chocolate in the end with very elegant tannins.
Wine Varieties: Touriga Nacional, Tinta Roriz, Touriga Franca e Sousão.
Type: Red
Alcool: 14%
Total Acidity: 5,3 g/l
pH: 3,70

BV BOEDO VELHO WHITE COLHEITA 2015
Produced at Quinta das Cabanas, between 400 and 550 meters, with excellent
characteristics for the production of white wines.
Citrine colour, intense and fruity aromas with floral notes and refreshing acidity.
Wine Varieties: Fernão Pires, Rabigato, Viosinho, Malvasia Fina e Arinto
Type: White
Alcool: 13%
Total Acidity: 5,4 g/l
pH: 3,37
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Quinta do Espinho, Cardanhos,
Soc. Agrícola e Vitivinícola, Lda.
5120-011 Tabuaço
Portugal
Tel.: +351 254 787 079
Tel: +351 919 603 525
patricia@quintadoespinho.com
www.quintadoespinho.com

28

5. Quinta do Espinho
"Quinta do Espinho is a ""Quinta"" with an area of 20 hectares (200.000 m2) on the
mouth of the river Távora with the left bank of the river Douro, at the heart of Alto
Douro Wine Region of Douro Valley, in the so called sub-region of the “above Corgo”,
where the majority of the most famous port wine estates called “quintas” are located.
The Alto Douro Wine Region is considered to be one of the most beautiful vineyard
territories in the world. It was awarded by Unesco Humanity World Heritage in 2001.
The history of the ""Quinta"" dates back to the first Old World wine region, officially laid
out by order of the Marquis de Pombal, former Prime Minister of Portugal in 1756. In
the mid 80's, Joaquim Peres Ventura, “duriense” (wine grower at the Douro region) and
grandson of Vitor Macedo Pinto, member of the ""Paladinos do Douro"" movement,
restructured the estate, introducing deep changes, modern terraces, the best varieties
and new approach to vineyard plantations in Douro. Modern terraces can, however,
cause a number of new environmental problems. On Quinta do Espinho vineyards we
practice a sustainable vineyard model that consists of planting only a single row on
each terrace, allowing mechanical treatments and avoiding the use of toxines. Besides,
the vineyard is surrounded by natural plethora of native species to promote soil
activity, nursery practices that lead to our terroir wines shared with nature, including
the provision of nesting aids to birds, bees and honey production and all native insects,
the cultivation of cover crops or secondary crops between vines. Being a modern
vineyard, we have selected tth best red grape varieties, planted in plots, to match the
vineyard to a variety of different growing conditions that produces its best results in
our north facing slopes topography. Planted are Touriga Franca (35%), Touriga
Nacional (25%), Tinta Roriz (17%), Tinta Barroca (10%), Tinta Francisca (5%), Alicante
Bouschet (5%) and Tinto Cão (3%). Although the closed relationship with the
traditional brands of Port wine, namely Taylor's, the aim of the Quinta do Espinho is the
production, bottling and marketing of our own wines with our own grapes.

DOURO ESPINHO NOEMI WHITE 2015
Fermentation at low temperature (14ºC), for 3 weeks. Passing the clean stage in stainless,
steel tanks with weekly batonnage by the end of December 2014. The final blend was
made in January 2015.
Citric. Floral notes. In the mouth, the wine has good concentration, with minerality.
Balanced with fresh and long finish.
Wine Varieties: Viosinho, Rabigato and Côdega de Larinho
Type: White
Alcool: 13%
Total Acidity: 5,4 g/l
pH: 3,24
Production: 2800 bottles

DOURO ESPINHO COLHEITA RED 2013
Vinification is made in the traditional “lagar” of granite with controlled temperature at 25º.
The malolactic fermentation occurred in stainless tank just after alcoholic fermentation.
Partially aged in French oak barrels for 6 months.
Intense notes of red, ripe fruit. Complex but good married with wood.
Mouth full, concentrated with soft tannins.
Wine Varieties: Touriga Franca, Tinta Roriz e Tinta Barroca, partially aged in French oak
barrels for 6 months.
Type: Red
Alcool: 14,5%
Total Acidity: 5,4 g/l
pH: 3,58
Production: 15000 bottles

DOURO QUINTA ESPINHO RESERVE RED 2010
Vinification is made in the traditional “lagar” of granite with controlled temperature at 25º. The
malolactic fermentation occurred in stainless tank just after alcoholic fermentation. After
fermentation the wine is taken in inox tank. 50% of the wine lot aged in new french oak 500lts
barrels during 12 months.
Deep colour. Deep ruby color. Intense aromas of ripe blackberries, with some oak notes and
spices.
In the mouth the wine is very concentrated, balanced, but intense with great ageing potential.
Tannins are ripe and in the end taste remains.
Wine Varieties: Touriga Franca, Touriga Nacional, Tinta Roriz. 50% of the wine lot aged in new
french oak 500 lts. barrels.
Type: Red
Alcool: 15%
Total Acidity: 5,7 g/l
pH: 3,64
Production: 6500 bottles

DOURO QUINTA ESPINHO RESERVE RED 2011
Vinification is made in the traditional “lagar” of granite with controlled temperature at 25º. The
malolactic fermentation occurred in stainless tank just after alcoholic fermentation. 50% of the
wine lot aged in new french oak 500lts barrels during 12 months.
Very fruity nose, new wood notes. Full in the mouth, complex fruit notes and spices. Fresh and
long finish with ripe tannins.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz. Aged in French oak barrels of 500L
during 12 months.
Type: Red
Alcool: 14,5%
Total Acidity: 5,4 g/l
pH: 3,60
Production: 6600 bottles

DOURO ESPINHO GRAND RESERVE RED TOURIGA NACIONAL 2011
Vinification is made in the traditional “lagar” of granite with controlled temperature at 25º. The
malolactic fermentation occurred in stainless tank just after alcoholic fermentation. Wine aged
in french oak barrels for 12 months.
Intense on the nose with notes of black fruits, new wood, toasted, chocolate. Concentrated
and elegant in the mouth, very good balance between fruit and wood. Complex, fresh and
long, with soft tannins.
Wine Varieties: Monovarietal: Touriga Nacional. Aged in French oak barrels of 500L during 12
months.
Type: Red
Alcool: 14,5%
Total Acidity: 5,3 g/l
pH: 3,64
Production: 3500 bottles
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Quinta dos Castelares,
Av. Guerra Junqueiro s/n
5180-104
Freixo de Espada a Cinta,
Portugal
geral@castelares.com
Telf: (+351) 279 653 392
www.castelares.com/pt/
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6. QUINTA DOS CASTELARES
The Quinta dos Castelares Estate is located in the Freixo de Espada à Cinta
area, in the Douro Superior, framed by the Natural Park. Our production
methods seek to preserve the ancestral farming techniques combined
with the latest developments in viticulture, leading to greater
environmental sustainability and respect for the nature. The low level of
mechanization - where the grapes are picked by hand to small boxes - and
low yields per hectare are the best example of that. In the several
vineyards of the estate we seek to take advantage of the uniqueness of
each location.

DOURO Quinta dos CASTELARES GRANDE Reserva 2011
Hand harvest. Fermentation in stainless steel vats of small capacity, with temperatures
around 28 ºC. Ageing for 18 months in barrels of French (2/3) and American (1/3) oak.
It’s a full bodied red wine with the ‘freixenista’ character of the Douro Superior. Aroma of
blackberry, hints of liquorice, spices, violets, bergamot and rock rose, balanced with very
elegant notes from the barrel ageing. Very complex and elegant, with very ripe, smooth and
firm tannins, makes this wine long and full with a fruity palate, promising an excellent
ageing in the bottle. Try it pairing with game, roasted meats or intense cheeses.
Wine Varieties: Tinta Roriz, Touriga Franca e Touriga Nacional
Type: Red
Alcool: 14,5%
Total Acidity: 5,5 gr/dm
pH: 3,52

DOURO Quinta dos CASTELARES
Reserva 2014
Hand harvest. Fermentation in stainless steel vats of small capacity, with temperatures around
28 ºC. Ageing FOR 18 months in barrels of French (2/3) and American (1/3) oak.
The Reserva Red of Quinta dos Castelares estate is a wine with the 'freixenista' character of the
Douro Sperior. This wine results from Touriga Nacional, Touriga Franca and Tinta Roriz grapes,
grown in low altitude vineyards, in the right bank of the river Douro, and higher altitude
vineyards at 600 m above sea level. In our Reserva Red we feel the balance between the
flavour intensity of ripe red fruits and elegance given by the ageing in French and American
oak barrels during 12 months. Try it pairing with intense dished of meat or cheese.
Wine Varieties: Tinta Roriz, Touriga Franca e Touriga Nacional
Type: Red
Alcool: 14,5%
Total Acidity: 5,1 gr/dm
pH: 3,67

DOURO Quinta dos CASTELARES
COLHEITA Tinto 2014
The grapes that gave rise to this wine came from a blend of vineyards in terraces along the
river with the high vineyards of Quinta dos Castelares located in Freixo de Espada à Cinta, in
the Douro Superior, at an altitude between 500-600 meters.
It is a hot red wine with the "freixenista" character of the Douro Superior. Aroma of ripe
berries, with notes of rock rose and spices and subtle floral hints. Very complex and elegant,
with fine and smooth tannins with good mouth volume, which makes it a food wine. Try it
pairing with red meats, roasted meat, Mediterranean traditional sausages, game and
intense cheeses.
Wine Varieties: Tinta Roriz, Touriga Franca e Touriga Nacional
Type: Red
Alcool: 14%
Total Acidity: 4,6 gr/dm
pH: 3,7

DOURO Quinta dos CASTELARES
Branco 2015
Hand harvest. Soft pressurage of the whole berry. Fermentation at 16ºC in French oak
barrels with “Battonage”. Ageing In stainless steel until the bottling.
Medium bodied and fruity, minerality, crispy and elegant, food wine with personality that
shows well the old vines of the “Freixo de Espada à Cinta” terroir. Try it pairing with Atlantic
fish in the oven, cod fish dishes, white meats and soft buttery sheep cheeses.
Wine Varieties: Códega do Larinho, Rabigato, Gouveio
Type: White
Alcool: 13,5%
Total Acidity: 4,7 gr/dm
pH: 3,4

DOURO Quinta dos CASTELARES
reserva branco 2015
Hand harvest. Soft pressure of the whole berry. Fermentation at 16ºC in French oak barrels
with “Battonage”. Ageing in French (2/3) and American (1/3) oak barrel. Intense and
complex aroma of white fruits balanced by the oak barrel ageing and with a mineral hint. It
has the 'freixenista' character of the Douro Superior. Try it with fat fish, cod, white meats
and cheese.
Varieties Códega do Larinho, R abigato, Gouveio
Type: White
Alcohol 14%
pH 3,13
Total acidity 6,76 g/dm
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Caves Santa Marta
Vinhos e Derivados, Crl
Apartado 50
5031 – 909
Santa Marta De Penaguião
Tel.: +351 254 810 313
Fax: + 351 254 810
E-mail: geral@cavessantamarta.pt
www.cavessantamarta.pt
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7. CAVES SANTA MARTA
Caves Santa Marta, Vinhos e Derivados, CRL - is a company with 50 years of
history, located in Santa Marta de Penaguião, right in the heart of the Douro
Region. This Douro municipality, "Land Penaguião" was one of the first to
belong to the first Pombaline demarcation ordered by Royal Charter 1756, for
the fine wines of feitoria. Two centuries later, a group of winemakers unhappy
with the reality of regional viticulture, and because they believed that the
cooperative would be the best way to promote the main product of its
activities - the wine, founded the Adega Cooperativa de Santa Marta in 1959.
In the following year, are also created in the county wineries cooperatives
Cumieira and Medrões. In the 70s the three wineries join commercially to
definitely merge in 1987, giving rise to known Caves Santa Marta.
In 1998, the winery business Caves Santa Marta, was the first cooperative to get
a vintage, the 1998 Vintage Port. In 2001 it was considered the Best Cooperative
Winery of the Year.

CAVES SANTA MARTA BRANCO 2016
Reception with crushing and destemming, tap-open fermentation and
temperature controlled. Citrine color, fruity aroma, flavor and persistent
complex. Combines with appetizers and fish dishes; Consume between 8
- 10 ° C.
Grapes Varieties: Fernão Pires, Malvasia Fina and Viosinho
Type: White
Alcohol: 12%
Total Acidity: 4,8 g/dm³
Ph: 3,30

CAVES SANTA MARTA TINTO 2015
With total destemming, fermentation with slight maceration and controlled
temperature. Rubí color, fruity aroma, lingering taste harmonious wine. It
combines with meat dishes, stews and cheeses; Consuming 16-18 ° C.
Grapes Varieties: Tinta Roriz, Touriga Nacional and Tinta Barroca
Type: Red
Alcohol: 12.5%
Total Acidity: 5,3g/dm³
Ph: 3,48

CAVES SANTA MARTA ROSÉ 2017
Reception without crushing and de-stemming, tap-open fermentation and
temperature controlled. Red color, aroma of red fruits particularly the
Strawberry taste sweet fruit, a balanced wine and fresh. Combines with
toast, as an aperitif; seafood dishes, grilled and even as a cocktail; Consume
between 8 - 10 ° C.
Grapes Varieties: Touriga Franca

CAVES SANTA MARTA RESERVA 2014
Reception destemmed, fermentation maceration, controlled temperature at
20-24 ° C with periodic pumping; Stage in French oak for 6 to 10 months. Red
Ruby color, aroma of ripe black fruit with integrated wood notes, a full-bodied
flavor, soft tannins and persistent and long finish, good complexity. It combines
with meat dishes, stews and cheeses; Consume between 16-18°C.
Grapes Varieties: Tinta Roriz, Touriga Franca and Touriga Nacional
Type: Red
Alcohol: 13,50 %
Total Acidity: 5,6 g/dm³
Ph: 3,54

MONTES PINTADOS 2013
Reception selected vineyards and land with total destemming; Prolonged
slight alcoholic fermentation and maceration; Stage in barrels of French oak
and six months in bottle over 6 months. Granada color, aroma black fruit and
oak notes, full-bodied flavor, soft tannins and persistent. It combines with red
meat dishes and cheeses; Consume between 16-18°C.
Grapes Varieties: Tinta Roriz, Touriga Franca and Touriga Nacional
Type: Red
Alcohol: 14%
Total Acidity: 5,6 g/dm³
Ph: 3,57
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CSM “59” RESERVA BRANCO 2015
Reception without crushing and destemming; fermentation at controlled
temperature 12-14 ° C; Winemaking in Barrica French oak. Discreet aroma
of citrus, orange peel, in perfect balance with suggestive notes of toasted
French oak barrels; elegant taste with aromatic complexity. Consume
between 12-14 °C.
Grapes Varieties: Fernão Pires e Viosinho
Type: White
Alcohol: 13,5%
Total Acidity: 4,5 g/dm³
Ph: 3,37

CSM “59” TINTO 2012
Reception without crushing and destemming; fermentation at controlled
temperature of 26 - 28 ° C; Internship in French oak 1 year and 6 months in the
bottle more. Granada color, aroma wild berries, a voluminous flavor with
intense tannins, a persistent and deep wine. Consume between 16-18 °C.
Grapes Varieties: Touriga Nacional, Tinta Roriz and Toruiga Franca
Type: Red
Alcohol: 13%
Total Acidity: 5,2 g/dm³
Ph: 3,60

TOURIGA NACIONAL RESERVA
Young and vibrant aroma intense fruity with blackberry and raspberry
nuances. In the mouth shows a dyeing with very good overall freshness,
tannins and ripe with claw. An elegant Touriga Nacional, balanced and
exquisite.
Grapes Varieties: Touriga Nacional
Type: Red
Alcohol: 14%
Total Acidity: 5,6g/dm³
Ph: 3,6

PORTO WHITE
Reception without crushing and de-stemming, fermentation in stainless steel
tanks with scheduled pumping with maceration. Straw color, velvety aroma with
dried fruit and honey notes, rich flavor with good structure a warm and velvety
wine. Consuming 6-10°C.
Grapes Varieties: Varieties authorized in the Douro Demarcated Region
Type: White
Alcohol: 19%
Total Acidity: 2.94g/dm³
Ph: 3,51
Bé: 3,5
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PORTO TAWNY
Reception with crushing and destemming, fermentation maceration.
Color Auburn, dried fruit aroma, taste good structure and a final course
very long, a good structure and persistence. Consume between 16-18 °
C.
Grapes Varieties: Varieties authorized in the Douro Demarcated Region
Type: Red
Alcohol: 19%
Total Acidity: 4,1g/dm³
Ph: 3,38
Bé: 3,2

PORTO RUBY
Reception with de-stemming, fermentation maceration with controlled
temperature (22-25°C) and frequent pumping. Rubí color, aroma of red
fruits, jam a complex and rich wine. It combines well if served with a
slice of orange and ice Consuming at 12-16 ° C.
Grapes Varieties: Varieties authorized in the Douro Demarcated Region
Type: Red
Alcohol: 19%
Total Acidity: 4,0g/dm³
Ph: 3,59
Bé: 3,2

PORTO CONDE DE GUIÃO WHITE 10 ANOS
Reception without destemming, fermentation maceration. Golden
color, aroma of floral type - chamomile and orange blossom with honey
tones, semi-sweet flavor taste, glycerin, with ripe fruit, surrounded by a
fresh intensity, aftertaste of fat and persistent flavor, fragrant a great
nectar. Consuming at is cool (8 to 10 ° C), with foie gras or tapas, poking
here and there, or as input a good meal starting with a plate of olives
and cold meats.
Grapes Varieties: Malvasia Fina, Malvasia Rei and Fernão Pires
Type: White
Alcohol: 20%
Total Acidity: 4,62g/dm³
Ph: 3,27
Bé: 3,4

PORTO CONDE DE GUIÃO TAWNY 10 ANOS
Reception with destemming; Fermentation skin maceration and with
remounting and controlled temperature. Color Auburn, aroma of dried
fruits with characteristics of the age, pleasant taste with aroma of mouth
prolonged, perfumed, a great nectar. Consume between 12-14 ° C.
Grapes Varieties: Varieties authorized in the Douro Demarcated Region
Type: Red
Alcohol: 20%
Total Acidity: 5,9g/dm³
Ph: 3,3
Bé: 4,0
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Coimbra de Mattos, Lda
Rua da Calçada n.º 65
5050-042 Galafura
Phone: +351 254920214
geral@coimbrademattos.com
www. coimbrademattos.com
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8. Coimbra de mattos
The agricultural society Coimbra de Mattos, Lda., with a long tradition in
the quality wines production, where the taste for vine and wine culture is
passed from generation into generation, has 55 hectares of vineyards
implanted in the Douro Region (Galafura - Peso da Régua).
It also has a museum of wine parts "Cellar of Giestas Negras", housed in an
old cellar of the XVI century, recently renovated. Built in 1575, according
to the date engraved on the door lintel, has two mills and a vat schist,
probably unique in the Iberian Peninsula, and some rare pieces, of which
highlights a press with about 8 feet long, chestnut wood, with more than
300 years old, that has served to "crush the grapes."

Porto Valriz Very Old Tawny (1858)
Varieties: Mixture of noble grapes of the Douro
Alcohol - 20,4% Vol.
Sugar - 5,0º Baumé
Volatile acidity - 0,89 g/dm3
Taste notes: Colour - Amber with greenish tones. Aromas - Intense, which
increases during the prove, with aromas of honey, caramelized fruit, coffee,
hints of curry, tobacco and chocolate. Flavour - Very concentrated , velvety
and extremely complex taste wealth, with a persistence of mouth that goes
beyond the notion of time, an authentic sensory surprise!

Porto Valriz - Harvest of 1958
Silver Medal - III World Wine Contest "Wine Masters Challenge” 2001 - Estoril.
Gold Medal - III International Wine Competition "Porto City" 2002
Varieties: Tinta Amarela, Tinta Roriz and Touriga Franca
Alcohol - 19,4% Vol.
Sugars - 3,4º Baumé
Volatile acidity - 0,72 g/dm3
Probation of 24 years in large casks of chustnut wood (bottled in 1984)
Taste notes: Colour - Light golden. Aromas - Very complexs, fine spicies of the
family of vanillas from the casks where they aged. Flavour - It was a very smooth
entry in the mouth, still noting the freshness of wine (of the year 1958), very silky
in the mouth with very subtle contact but dense. Rich of complexed aging in the
mouth, intenses and very fine being very persistenteven after of the disapepear
fine wine in the mouth

Porto Valriz 10 years old
Varieties: Tinta Amarela, Tinta Roriz and Touriga Franca
Alcohol - 19,6% Vol.
Sugars - 3,9º Baumé
Volatile acidity - 0,39 g/dm3
Taste notes: Colour - Red light golden lightly open. Aromas - Dry fruits,
almond, light hazelnut, spices and vanilla. Flavour - Good balance and
volume in the mouth, with flavor the spices and dried fruits

Porto Valriz 20 years old
Varieties: Tinta Amarela, Tinta Roriz and Touriga Franca
Alcohol - 19,83% Vol.
Sugars - 4,7º Baumé
Volatile acidity - 0,87 g/dm3
Taste notes: Colour - Red light golden. Aromas - There is the aging in
casks of chusnut with many flavors of oxidative aging, noble (esters
and aldehydes) with vanilla and light hazelnut. Flavour - Sweet and
balanced and very extended

Porto Valriz Over 40 years old
Varieties: Tinta Amarela, Tinta Roriz and Touriga Franca
Alcohol - 20,17% Vol.
Sugars - 4,7º Baumé
Volatile acidity - 0,78 g/dm3
Taste notes: Colour - Light golden, with green shades arround the glass.
Aromas - Intense of dry fruits, where is proeminent the nuts with light
smell of chocolat. Flavour - Exceptional harmony in the taste, lasting the
taste in the mouth to the pleasure of the good appreciators
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Porto Valriz - Tawny
Varieties: Tinta Amarela, Tinta Roriz and Touriga Franca
Alcohol - 19,62% Vol.
Sugars - 3,4º Baumé
Volatile acidity - 0,2 g/dm3
Taste notes: Colour - Red light golden. Aromas - The spices with vanilla and
light caril. Flavour - There is the aging in casks with a rounded structure by
probation. It is a wine long in the mouth and persistent, remaining in this,
strong flavors as vanilla and dry fruits

Porto Valriz - Dry Light White
Varieties: Malvasia Fina, Gouveio (Verdelho), Rabigato and Síria
Alcohol - 17,62% Vol.
Sugars - 0,0º Baumé (dry)
Volatile acidity - 0,4 g/dm3
Taste notes: Colour - Yellow golden. Aromas - Dry and tropical fruits. Flavour Good balance between acid freshness and sugars, being fresh in the mouth
with a pleasant sweetness. Presents a good structure with shades of tropical
fruits persistent at the end of mouth

Quinta dos Mattos – White reserve 2013
Varieties: Arinto, Gouveio (Verdelho), Malvasia Fina, Rabigato and Síria
Alcohol - 13,82% Vol.
Volatile acidity - 0,5 g/dm3
Ideal temperature range 8-10 ° C
Taste notes: Colour - Light yellow bright. Aromas - Intense white fruit and
toasted notes of wood. Flavour - Concentrate, with a very fine acidity,
elegant, balanced, with a fruity and very persistent

Quinta dos Mattos – Red reserve 2013
Varieties: Tinta Amarela, Tinta Roriz, Touriga Franca and Touriga
Nacional
Alcohol - 13,1% Vol.
Volatile acidity - 0,5 g/dm3
Ideal temperature 16-18°C
Taste notes: Color - Deep ruby-reed with violet tints. Aromas - Intense black
fruits with some notes of the new wood and spices. Flavour - Concentrated,
balanced and fresh; complimented by soft tipe tanins and a long finish
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Quinta da Laceira - Red 2015
Varieties: Tinta Amarela, Tinta Roriz (Aragonêz), Touriga Franca and Touriga
Nacional
Alcohol - 13,60% Vol.
Volatile acidity - 0,5 g/dm3
Ideal temperature 16-18°C
Taste notes: Colour - Deep ruby with violet tints. Aromas - Black fruits, cherries,
spices, with some wood notes. Flavour – Good mouth volume, fresh, fruity, soft,
with ripe tannins and medium finish

Quinta da Laceira - White 2015
Varieties: Arinto, Gouveio, Malvasia Fina and Rabigato
Alcohol - 13,05% Vol.
Volatile acidity - 0,4 g/dm3
Ideal temperature 8-10ºC
Taste notes: Colour - Bright yellow-green. Aromas - Citrus notes of lemon and
grapefruit. Flavour - Fresh, balanced and live end

Quinta da Laceira - Rosé 2015
Varieties: Bastardo and Tinta Roriz (Aragonêz)
Alcohol - 13,32% Vol.
Volatile acidity - 0,39 g/dm3
Ideal temperature 8-10°C
Taste notes: Colour - Bright salmon. Aromas - Berries notes. Flavour - Bulky
and balanced acidity

Quinta das Condessas - Red 2015
Varieties: Tinta Amarela, Tinta Roriz, Touriga Franca and T. Nacional
Alcohol - 12,8% Vol.
Volatil acidity - 0,4 g/dm3
Ideal temperature 16-18ºC
Taste notes: Colour - Red violet. Aromas - The red fruit and some floral
violet. Flavour - strong, with structure and round tannins. Good acid
balance and flavor at the end of prolonged mouth, leaving a pleasant
sensation fruit
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9. CONCEITO WINES
Conceito vinhos, Lda
Largo da madalena, 10
5155-20
Vila Nova de Foz Côa
Portugal
Gps: n 41° 2.397'; w 7° 18.094'
Telem.: + 351 939 000 350
Tel./fax: + 351 279 778 059
Gps: n 41° 2.397'; w 7° 18.094'
Conceito@conceito.com.pt
www.conceito.com.pt

CONCEITO WINES is a family business with headquarters in
Cedovim, Vila Nova de Foz Côa, an international project centred in
the Douro Valley.
The acquisition of the 83 hectares of vineyards around Vale da Teja
started in the 1940s, but the first bottling occurred only with the 2005
vintage. The local climate is particularly cold, with high altitude,
between 450m and 600m, and has both granitic and schistose soils.
Oenologist RITA MARQUES, with education in Douro and Bordeaux and
professional experience in Douro, California, Bordeaux, New Zealand
and South Africa, performs the winemaking of all the wines.
The range of CONCEITO WINES includes brands CONCEITO White, Red,
Bastardo, Porto Tawny 10 Years Old and Porto Vintage, as well as
Contraste White and Red. CONCEITO released a Vinho Verde Alvarinho,
a New Zealand Sauvignon Blanc and a South Africa Syrah
In just a few years, CONCEITO WINES earned an aura of quality and
personality that brings them respect among consumers throughout
the world.
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DOURO RED CONCEITO
Sourced in family-owned old vineyards at 450m altitude, fermented with
controlled temperature, gentle pump-overs, and final maceration of one week,
followed by oak ageing of 20 months, this wine shows a perfect balance. Supple
and fresh, with a natural acidity allowed by the cool climate and timely harvest,
this is essentially a food wine, designed to be enjoyed for 10 to 20 years at a table
with slow roasted fine cuts of meat. Best served in large glasses at 17ºC.
Wine Varieties: Field blend from very old vineyards (80 years) including Touriga
Franca, Touriga Nacional, Tinta Roriz, Tinta Amarela, Rufete.
Type: Red
Alcool: 14%
Total Acidity: 5.5 g/l
pH: 3.58
Production: 20 000 bottles

DOURO WHITE CONCEITO
Family-owned old vineyards at 600m altitude with granite soil. Grapes are
refrigerated, pressed without destemming and fermented in used oak barrels
with controlled temperature. Élevage with regular batônnage for 10 months.
Mineral and crisp, with a pure strain of citric fruit, impresses with its depth and
sense of completeness, it’s refreshing, textured, obviously long-lived, and shows a
sophisticated and long finish. Enjoy for 5 to 20 years, served in large glasses at
12ºC, preferably with vegetarian dishes, oven baked fat fishes, or cured cheeses.
Wine Varieties: Field blend from very old vineyards (80 years) including Rabigato,
Códega do Larinho, Códega, Gouveio, Donzelinho Branco, Folgazão, Arinto.
Type: White
Alcool: 13%
Total Acidity: 7.2 g/l
pH: 2.96
Production: 7 000 bottles
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Quinta da Gaivosa, Pousada da
Cumieira 2214, 5030-055,
Santa Marta de Penaguião,
Portugal
info@alvesdesousa.com
Telm: +351 254 822 111
www.alvesdesousa.com
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10. ALVES DE SOUSA
The Alves de Sousa family is making wines in the Douro Valley for 5
Generations. The old and ever-present wish to find the best embodiment
of a Douro vineyard lead Alves de Sousa to work only with indigenous
grapes from the family’s vineyards.The quality and singularity of the wines
have been widely recognised with distinctions and mentions in the most
acclaimed national and international publications, with a very special
highlight for the "Producer of the Year" award presented in 1999 and again
in 2006 by the most important Portuguese Wine Magazine (“Revista de
Vinhos”), becoming the first in the history to receive twice the most
coveted and prestigious distinction for Portuguese wine producers.

QUINTA DA GAIVOSA 2013
Vinification with total destemming; 10 days fermentation at 20-22ºC
and 7 days maceration. Aging for 15months in new and 2nd year in
French oak. Deep ruby colour. Raspberry flavours with eucalyptus
leaves and dry dark plums. Solid, with great structure, but with the
typical balance and elegance of Gaivosa. Great complexity and facing
many and good years in front.
Alcool: 14%
Total Acidity (g/dm3): 4,70
pH: 3,68

DOURO BRANCO DA GAIVOSA WHITE 2016
Bright and citric. Very expressive and elegant bouquet, with white
flowers, fresh melon and light vanilla hint. Full bodied but very fresh,
mineral and very complex. Pairs well with salmon, cod-fish but also
chicken and turkey. Serve at 10ºC.
Wine Varieties: Malvasia Fina, Gouveio, Arinto | Type: White | Alcool:
12,5% | Total Acidity: 4,40 g/dm3 | pH: 3,47

DOURO ABANDONADO RED 2013
Deep ruby colour. Great aromatic complexity and freshness, with quite
unique balsamic and tar flavours, liquorice and black berries. Pure
refinement, with delicacy, minerality and an extraordinary purity of fruit.
Almost as if tasting the schist, the surrounding forest, the freshness of
the altitude, in a pure expression of the vineyard’s nature. A sublime
exercise of pure elegance and class of one of the most iconic vineyards
of the Douro and Portugal. Serve at 17ºC; decant 1 hour before serving.
Wine Varieties: Tinta Amarela Touriga Franca, Touriga Nacional, Sousão,
others (20 indigenous grapes field-blend). Age of vineyard is over 80
years. | Type: Red | Alcool: 14,5% | Total Acidity: 4,90 g/dm3 | pH: 3,68

GAIVOSA 1os ANOS 2013
Vinification with total destemming. 8 days fermentation with
temperature control and 3 days maceration. Aging for 18months in 2nd
year French and portugues oak.
Complex and graceful nose, with balsamic notes and black plums,
liquorice, tar. Mouth with great depth, intense fruit, dark chocolate, fine
tannins, with great polish and class.
Alcool: 14%
Total Acidity (g/dm3): 4,70
pH: 3,58
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BERÇO 2012
Vinification with total destemming, soft pressing and decanting;
fermentation in new French oak. Aging for 18months over the fine
lees with “battonage” in new French oak. Bright and citric. Very
mineral, with limes and a very subtle and classy toast. Very complex
and fresh, deeply delicate and elegant. Great aging ability. Pairs well
with salmon, cod-fish but also a roasted white meats (turkey,
chicken).
Alcool: 12,50%
Total Acidity (g/dm3): 5,50
pH: 3,47

CALDAS RESERVA TN 2013
Vinification with total destemming; 9 Days fermentation with
temperature control + 5 days maceration. Aging for 12months in 2nd
and 3rd year in French oak. Deep ruby colour. Intense flavours of dark
plums, cherries, blackpepper and violets, very well balanced with a
refined oak toast. Full-bodied but always elegant and very charming, it
has a great minerality and complexity. Very long finish.
Alcool: 14%
Total Acidity (g/dm3): 5,00
pH: 3,72

ALVES DE SOUSA VINTAGE PORT 2009
Dark, dense but extraordinary balanced. Great structure, with
dark chocolate, dark plums and black berries. Spicy and with an
intense and very long after taste. It’s a wine with a long and
auspicious life in front..
Wine Varieties: Touriga Nacional, Touriga Franca and Sousão |
Type: Red | Alcool: 19,5% | Total Acidity: 4,43 g/dm3 | pH: 3,71
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QUINTA DA GAIVOSA WHITE PORT 10 YEARS OLD
Amber colour. Very complex, with herbs, spices, dry orange
peel, maple syrup and almonds. Full bodied and refined by the
aging, gathering nuances of marmalade, caramel and nuts.
Wine Varieties: Malvasia Fina, Viosinho, Gouveio, others | Type:
White | Alcool: 19,5% | Total Acidity: 2,97 g/dm3 | pH: 3,75

QUINTA DA GAIVOSA 20 YEARS OLD PORT
Amber color. Rich and very complex, full of spices, toffee, caramel
and herbal notes. Wonderfully refined by time, it expresses the
beauty of the maturity of the 20 Year Old Tawny category.
Wine Varieties: Touriga Franca, Tinto Cão, Tinta Barroca, others |
Type: Red | Alcool: 19,5% | Total Acidity: 5,19 g/dm3 | pH: 3,57

CALDAS FINE WHITE PORT
Beautiful and bright amber colour. Caramel and maple syrup
flavors, with hints of apricots and orange peel. Velvety and very
expressive. A new and very welcome interpretation of white
Port.
Wine Varieties: Malvasia Fina, Viosinho, Gouveio, others | Type:
White
Alcool: 19% | Total Acidity: 2,62 g/dm3 | pH: 3,90
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11. D´ORIGEM
Rua da Praça, Nº 4
Casal de Loivos
5085-010 Pinhão
Portugal
E-mail: dorigem@dorigem.pt
Telefone: +351 254 731 888
Telemóvel: +351 962 376
www.dorigem.pt
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D’Origem is a company manufacturer and bottler of wines D.O.C.
Douro (Registered Designation of Origin), born in 2001.
D’Origem bet on the quality of its wines, coming from its
properties located in Casal de Loivos, 6 km away from Pinhão, in
the Douro Region.
The brands: Herança (Inheritance) and Velha Geração (Old
Generation), are a tribute to the generations of this family who,
over many years, produced the best wines of the region.
Currently, the company is led by the fourth generation of the
family.
In addition to the wines, D’Origem produces and markets:
• Olive oil with low acidity, from existing olive trees on the farm;
• Grape juice, a great alternative for those who cannot or will not
consume alcoholic beverages;
If you go to Casal de Loivos you may also visit the Museum of
Olive Oil, owned by D'Origem, a space where olive oil was
produced by the traditional system until 2000. If you want you
can make tastings of olive oil and other products of this Douro
company.

VELHA GERAÇÃO GRANDE RESERVA 2013
Wine-Stripping and crushing in wine-presses, fermentation for 10
days at controlled temperature 24/28ºC. Aging for 18 months in new
american and french oak. Very Concentrate Ruby. Aroma of cherry
juice with balsam and spices scents. Smooth but strong tannins with
a prolongued ending. Delicious with dishes with intense flavours like:
grilled meat or strong cheese.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz and
grapes from old vineyards.
Type: Red
Acquired alcoholic content: 14 %
Total Acidity: 5,4 g/l
Ph: 3,5
Production: 3800 btls

VELHA GERAÇÃO BRANCO 2016
Made in a stainless steel vat at temperature of 14/17 ºC. It stayed in the
bottle during one month. Filtering and sterilization through filter
boards.Citrine. Fruity and floral aromas. Fresh and well-balanced.
Wine varieties: Malvasia Fina, Viosinho, Gouveio, Códega.
Type: White
Acquired alcoholic content: 13 %
Total Acidity: 5,6 g/l
Ph: 3,5
Production: 1700 btls

HERANÇA 2011
Wine-Stripping and crushing in wine-presses, fermentation for 10
days at controlled temperature 24/28ºC. Aging for 3 months in
american and french oak. Ripe fruits, scents of rock-rose and wood.
Full in the mouth,with smooth tannins and a long endind. It goes
along perfectly with tipical dishes of portuguese and mediterranean
cuisine. Should be served at a temperature of 16/17ºC.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta
Barroca.
Type: Red
Acquired alcoholic content: 13,5 %
Total Acidity: 5 g/l
Ph: 3,67
Production: 7000 btls

D'ORIGEM EXTRA VIRGIN OLIVE OIL
Produced in the Douro Region in 4 hectares at 300/450 meters
altitude. Made by cold extraction in continuous-ecological
two-stage decanter. This processing is made immediately after
picking the olives. Bottled in 500ml dark glass bottles. With green
/ yellow color with intense herb, owers and olive aromas. Área de
Olival: cerca de 4 hectares
Acidity: 0.4% g / 100g
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12. DOUROCAVES
DOUROCAVES
produção, transformação
e comércio de vinhos s.a.
Quinta do loureiro – loureiro
5050 – 315 loureiro prg
Tlf: 254321821
Email: dourocaves@dourocaves.com
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The “DOUROCAVES – PRODUÇÃO, TRANSFORMAÇÃO E COMÉRCIO DE VINHOS,
S.A.” was established in 1992 and is located at Loureiro, Peso da Régua, in the
heart of Douro Region.
Innitially, the strategy was focused on Port Wine production which was marketed
to the main international exporters. Amongst them we can mention Gran Cruz,
Symington, Taylor’s, Porto Poças, Wiese &Krohn, and Soc. Vinhos Borges.
More recently, Dourocaves strategy has been changed and complemented with
table wine production. Current situation is now split nearly 50/50 PORT WINE /
Table Wine between Port Wine production and table wine production.
Annual average production is in the order of 1.500 barrels of PORT WINE plus 1.500
barrels of table wine.
DOUROCAVES storage capacity is 2.242.500 liters which includes 180.000 liters of
inox tanks. Bottles are filled in a modern filling line both for 0,75 liters and 0,06 liters.
Dourocaves has been recognized and has received several awards in some of the
most specialized national and worldwide contests, namely the WMC, at Estoril,
the IWC – International Wine Challenge of London and the CMB – World-wide
Contest of Brussels, as well as several references and recommendations in
magazines of the specialty.

DOUROCAVES GRANDE RESERVA RED 2007

Grape varieties: Touriga Nacional, Touriga Franca and Tinto Cão.
Tasting notes: Wine with intense ruby color. Full of aromatic complexity where
outstands an aroma of ripe fruit, spices and balsamic.In the mouth it is full bodied,
with great structure and persistence.
Serving suggestions: The structure and complexity of this wine recommend it as an
accompaniment to succulent dishes, soft cheeses and smoked. To served between
18 / 20 ºC.
Vinification: Selection of the best grapes, to be fermented in stainless steel bowl with
controlled temperature and pumping cycles in order to bring out fine aromas and
phenolic compounds. After fermentation, it has been aged 12 months in French oak
barrels.
Alcohol: 14% vol.
Total Acidity: 6,2 g/dm3
pH: 3,58
Production: 3000 bottles

DOUROCAVES RESERVA RED 2011

GrapeVarieties: Touriga Franca, Tinta Roriz e Touriga Nacional
Tasting Notes: This wine has an elegant aroma composed by notes of
red berries and wood where it has been aged. In the mouth the wine
shows some soft tannins, good structure and elegance.
Serving Suggestions: Especially recommended to accompany meat
dishes, cheeses and smoked. It is recommended to be served 16 / 18 ° C.
Vinification: Produced from TintaRoriz, Touriga Franca and Touriga
Nacional grape varieties this elegant wine has been aged in new
barrels of French and American oak for 6 months.
Type: Red
Alcohol: 13,7% vol.
Total Acidity : 5 g/dm3
pH: 3,61
Production: 10000 bottles

DOUROCAVES DOC RED 2013

GrapeVarieties: Touriga Franca, Tinta Roriz e TintaBarroca
Tasting Notes: Wine with beautiful ruby color, fruity aromas with
emphasis on different flowersand red fruits. Very soft and full mouth.
Serving Suggestions: It is recommended to be served between 14 to 16
°C, preferably to accompany meat dishes, smoked meats and cheeses.
Vinification: Strict control of temperature and maceration in order to
obtain a smooth and fruity wine.
Type: Red
Alcohol: 13 % vol.
Total Acidity: 5,17 g/dm3
pH: 3,68
Production: 30000 bottles

DOUROCAVES DOC WHITE2015

GrapeVarieties: Viosinho, Malvasia Fina, Gouveio, Rabigatoand Moscatel
Galicianwhite.
Tasting Notes: This wine is characterized by its aromatic intensity,
smooth and nice acidity.
Serving Suggestions: especially suitable as anaperitif or seafood and
fish dishes.
Vinification: Fermented at low temperatures in stainless steel containers to ensure fruit preservation. It is recommended to be served cool.
Type: White
Alcohol: 13 % vol.
Total Acidity: 5,66 g/dm3
pH: 3,4
Production: 6000 bottles
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CASAL DO JUSTO RED

Source: Portugal
Grape varieties : Mixture of Portuguese red grape varieties
Tasting Notes: light wine, with good fruity aroma and slight floral.
Soft and pleasant in the mouth.
Serving Suggestions: light meat dishes or oily fish.
Vinification: In stainless steel vats at controlled temperature for
about 7 days.
Type: Red
Alcohol: 13 % vol.
Total Acidity: 5,17g/dm3
pH: 3,6
Production: 30000 bottles

CASAL DO JUSTO WHITE

Source: Portugal
Grape Varieties: Mixture of Portuguesewhite grape varieties
Tasting Notes: Light wine, with good fruity aroma. Soft and pleasant
comes in with good acidity in the mouth.
Serving Suggestions: Essentially to accompany fish dishes.
Vinification: In stainless steel vats at temperatures of 11 to 15°C.
Type: White
Alcohol: 12 % vol.
Total Acidity: 5,67g/dm3
pH: 3,35
Production: 15000 bottles

DOUROCAVES MOSCATEL DO DOURO 0,50 L
10 YEARS

Appellation: VLQPRD DOURO
Grape Variety : Moscatel Galego
Tasting Notes: Golden color with great aromatic intensity which
highlights a strong balsamic component, supported by aromas apricot
and orange peel.
Serving suggestions: Serve as an aperitif should be served slightly chilled.
Preferably with the pastry or as a digestive.
Vinification: With maceration for 3-4 days in stainless steel vats with
temperature control. Selected from grapes of Favaios slopes of where we
choose a small volume aged in casks in our cellars for 10 years.
Alcohol: 16,9 % vol.
Total Acidity: 4,13 g/dm3
Sugar: 163,9 g/dm3
pH: 3,4
Production: 7300 bottles

DOUROCAVES MOSCATEL DO DOURO 0,75 L

Appellation: VLQPRD DOURO
Grape Variety: Moscatel Galego
Tasting Notes: Intense color with shades of yellow. Very clean aroma
with hints of honey and orange peel. Rich in the mouth, round, feel
the taste of raisins and figs.
Serving Suggestions: Serve slightly cool as an aperitif or digestive.
Vinification: Maceration for several days in stainless steel vats with
strict temperature control.
Alcohol: 17,5 % vol.
Total Acidity: 4,72 g/dm3
Sugar: 115,6 g/dm3
pH: 3,44
Production: 10000 bottles
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DOUROCAVES MOSCATEL DO DOURO 0,06 L
Appellation: VLQPRD DOURO
Grape Variety: Moscatel Galego
Tasting Notes: Intense color with shades of yellow. Very clean aroma
with hints of honey and orange peel. Rich in the mouth, round, feel
the taste of raisins and figs.
Serving Suggestions: Serve slightly cool as an aperitif or digestive.
Vinification: Maceration for several days in stainless steel vats with
strict temperature control.
Alcohol: 17,5 % vol.
Total Acidity: 4,72 g/dm3
Sugar: 115,6 g/dm3
pH: 3,44
Production: 5000 bottles

ENCOSTA DE JUGUEIROS
AGUARDENTE BAGACEIRA VELHA 0,70 L
Source: Portugal
Manufacture: It resulted from excellent quality pomace
distillation, and aged in barrels for several years
Serving suggestions: Mainly as a digestive.
Alcohol: 41.5% vol.
Production: 1000 bottles
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13. EXCELLUS WINE
Parque Industrial De Alijó, Lote 26
5070-072 Alijó
Portugal
info@excellus.pt
Cell: +351 963 700 238
www.excellus.pt
Facebook:
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Quinta Santa Eufénia is one of the many unequalled repositories of
history in the Douro Valleu, the oldest Demarcated region in the
world, since 1756. Founded in 1864 by the patriarch of a traditional
Douro Family, Bernardo Rodrigues Carvalho, now is managed by
the fourth generation of the family, who have been producing
these fine old Douro Port Wines, preserving the age-old skills of
winemaking and ageing. Situated on the left side of the river
Douro, with over 50 hectares under vines, the vineyard produces
grapes of the richest varieties, trodden in the traditional way and
fermented on granite vats in order to extract their finest essences.
The wine is aged in oak casks before being selectively blended to
satisfy the most refined palates. Produces Port Wine (Tawny, White,
Ruby and Rosé) Douro Wine (White and Red) and Olive Oil.

TIRONE RED 2013
Very structured, it presents floral aromas
and echoes of spices.
Best served at: 14ºC.
Alcohol: 14,5%
Wine Varieties: Touriga Nacional, Tinta
Roriz, Bastardo and Tinta Amarela.

TIRONE RESERVE RED 2015
Wine with a young and seductive aroma.
Good and delicated structure with a
persistent finish.
Best served at: 10ºC.
Alcool: 14%
Wine Varieties: Moscatel Galego Branco,
Viosinho, Rabigato and Gouveio.

TIRONE WHITE 2015
Wine with a young and seductive aroma.
Good and delicated structure with a
persistent finish.
Best served at: 10ºC.
Alcool: 14%
Wine Varieties: Moscatel Galego Branco,
Viosinho, Rabigato and Gouveio.
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Folias de Baco, Unipessoal Lda.
Rua António Cândido, 7
5070-029 Alijó,
Portugal
info@foliasdebaco.com
Tel. +351 960 487 850
www.foliasdebaco.com
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14. FOLIAS DE BACO
The passion for the vineyards and wine can be felt in every wine
bottle produced by Folias de Baco. A perfect combination
between tradition and innovation with an irreverent touch,
results in the whites, reds and late harvest nectars, all showing the
unique character from the cooler slopes of the Douro Valley.

DOURO OLHO NO PÉ MOSCATEL GALEGO WHITE 2016
Gentle pressing of whole clusters. Stainless steel fermentation. A
young and seductive wine, particularly indicated for the warm
seasons.
Wine Varieties: 100% Moscatel Galego White
Type: White
Alcool: 12,23%
Total Acidity: 7,08 g/dm3
pH: 3,13
Production: 8.600 bottles

OLHO NO PÉ PINOT NOIR RESERVA 2014
Lagar fermentation, of partially de-stemmed clusters. Malolactic
fermentation in Barrel and aging for 36 months. Medium ruby
colour. Complex, mature varietal aroma with black cherries, raspberries and blueberries, together with forest and tobacco notes, with
subtle oak hints. Quite elegant and fresh in mouth with a supple,
smooth velvety texture, and very long finish. A perfect pairing of
game meats, birds and white meats.
Wine Varieties: 100% Pinot noir
Type: Red
Alcool: 13,18%
Total Acidity: 5,5 g/dm3
pH: 3,57
Production: 2600 bottles

OLHO NO PÉ ROSÉ PINOT NOIR 2016
Gentle pressing of whole clusters. Stainless steel fermentation.
Pale salmon color. Very delicate notes of raspeberry, orange
blossoms, sour cherry, and a little touch of fresh pepper.
Wine Varieties: 100% Pinot Noir
Type: Rosé Wine
Alcool: 12,63%
Total Acidity: 6,36 g/dm3
pH: 3,23
Production: 10.600 bottles
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DOURO OLHO NO PÉ VINHAS VELHAS RESERVA WHITE 2015
Gentle pressing of whole clusters. Barrel fermentation and aging
for 14 months. This wine shows the old vines concentration with
delightful aromatic and flavor intensity. A complex and
mysterious wine, full of structure, to enjoy with intense gastronomy.
Wine Varieties: Field blend of very old vines (+70 years old) of at
least 10 different native varieties
Type: White Wine
Alcool: 13,60%
Total Acidity: 5,8 g/dm3
pH: 3,22
Production: 4.050 bottles

DOURO OLHO NO PÉ TINTO VINHAS VELHAS
RESERVA 2012
Lagar fermentation, of partially de-stemmed clusters. Malolactic
fermentation in Barrel and aging for 36 months. The nose of this wine,
with a black core and garnet rim, smells of red and black forest berries,
savory spice, and demi-glace. There is impressive fruit concentration
here that allows the wine to linger on the palate. An intense and
unique wine, faithful to its origins, to enjoy with intense gastronomy.
Wine Varieties: Field blend of very old vines (+70 years old) of at least 10
different native varieties
Type: Red
Alcool: 13,12%
Total Acidity: 5,4 g/dm3
pH: 3,65
Production: 8.050 bottles

DOURO OLHO NO PÉ LATE HARVEST 2012
Hand harvest of selected clusters from old vines (+ 70 years old), with
mixed varieties, being Gouveio the main variety. The harvest of berries
affected with noble rot was made by an average of three pickings in
each vineyard. Slow fermentation (6 months) in used barrels. Golden
color with topaz inflections. Its exuberant nose is tropical, honeyed and
concentrated with a complex maze of smells. The very generous residual
sugar caresses the palate, which is refreshed by the buoyant acidity and
rather low alcohol.
Wine Varieties: Field blend of very old vines (+70 years old) of at least 10
different native varieties
Type: Red
Alcool: 10,9%
Total Acidity: 8,9 g/dm3
pH: 3,23
Production: 3.750 bottles
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UIVO ALVARINHO 2016
Gentle pressing of whole clusters. Stainless steel fermentation. A young
and seductive wine, full bodided and with a racy acidity.
Wine Varieties: 100% Alvarinho
Type: White wine
Alcool: 12,54%
Total Acidity: 7,50 g/dm3
pH: 2,90
Production: 2.600 bottles

UIVO RENEGADO 2016
Lagar fermentation, of partially whole clusters, with a short maceration.
Malolactic fermentation in Barrel and aging for 6 months. The nose of
this wine is intense, full of small red fruits. In the mouth it is light and
refreshing, resembling a white wine. The rather low alcohol, makes it very
easy going and salivating for more.
Wine Varieties: Field blend of very old vines (+70 years old) of at least 20
different native varieties, whites and reds mixed.
Type: Red
Alcool: 11,52%
Total Acidity: 5,4 g/dm3
pH: 3,35
Production: 2.550 bottles
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Martha’s Wines & Spirits
Address: Travessa S. Gonçalo nº 2,
S. João de Lobrigos 5030 - 428
Santa Marta de Penaguião – Portugal
EMAIL: Export@marthasgroup.com
Phone: +351 254 828 095
Fax: +351 254 828 096
Twitter/facebook/instagram:
marthaswines
www.marthasgroup.com
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15. MARTHA’S WINES & SPIRITS
Martha’s Wines & Spirits, is a family-owned winery with long lasting ties to the
Douro, whose properties go back to 1727. The knowledge and passion for
the wine and for the land has been transmitted during many generations,
which allowed the family to produce premium wines and spirits with
extreme elegance, from some of the best grapes in the region. Since the
beginning that Martha´s differentiation point was to offer not only the best
quality products, but as well as a sensorial experience that could transmit and
combine with the artistic landscape of Douro - charming and artistic bottles
that express the passion for the Douro Valley and Douro River, the vines, the
wine and the dedicated winemaking.
The previous generations were an inspiration to the current one, who is
reinventing fine spirits from Portugal, by crafting distilled wine and grapes
and ageing them in port wine barrels.
We invite you to discover our artistic patrimony though our singular bottles
across Martha´s portfolio.

MARTHA’S DOC DOURO 2015
Martha’s family has selected a batch of wines from Portuguese native
grape varieties that shows the freshness and true expression of the
Douro grapes. The maturation in barrels plays an important role on its
evolution.
Classification: Douro DOC
Alcohol: 13%
Ageing: 6 months in barrels
Grape varieties: Touriga Nacional, Tinta Barroca, Tinta Roriz
Production: 20.000 bottles
Soil: Schist
Sub region: Baixo Corgo

MARTHA’S MOSCATEL DO DOURO DOC
It’s a fortified wine that shows a vibrant gold color, very aromatic with
hints of orange and honey, and a fresh and well balanced acidity.
Classification: Douro DOC
Alcohol: 17%
Ageing: Oak ageing for a few months followed by stainless steal.
Grape varieties: Moscatel Galego
Production: 50.000 bottles
Awards: Decanter 87 points , Wine Enthusiast 87 points, Gold Medal Japan Wine Challenge 2014, Coupe du Coeur - Dijon, France, Wine
Callenge 2014
Drink Suggestions: Enjoy it on its own or with ice and lemon peel.

MARTHA’S SPECIAL RESERVE TAWNY PORT
Martha's Special Reserve Tawny port it’s a special selection of aged
Tawny ports matured in wood for an average of 8 years.
Alcohol: 19,5%
Ageing: 8 years
Grape varieties: Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta
Amarela, Tinto Cão, Tinta Barroca
Production: 30.000 bottles
Awards: Decanter 91 points, Wine Enthusiast 90 points & Editors´choice,
Andreas Larsson 92 points, Gold Medal by Selection DAS GENUSSMAGAZIN GERMANY SELEZIONE DEL SINDACO 2015 - MEDAGLIA D'ORO

MARTHA’S DECANTER 10 YEARS OLD
it’s a superior aged tawny, matured in oak casks for 10 years. It has deep
tawny color, with great complexity of nutty and toasty aromas, and a
great full-bodied lingering finish.
Alcohol: 19,5%
Ageing: 10 years
Grape varieties: Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta
Amarela, Tinto Cão, Tinta Barroca
Production: 10.000 bottles
Awards: Bronze Medal - International Wine Challenge, 89 Points Wine
Enthusiast, Bronze Medal - The Drinks Business, Silver Medal - Decanter
Asia Wine Awards, International Wine Challenge Bucharest Gold
Medal, Bronze Medal & Best Portuguese Wine - China Winepress
Grand Awards
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MARTHA’S COLHEITA 2006
It’s a single harvest tawny from 2006. shows a good concentration of aromas
with dried fruits and caramel notes. On the palate the acidity blends well with
the hearty flavors of toffee and spices. Its never-ending finish will grasp your
attention.
Alcohol: 19,5%
Ageing: small french oak barrels until 2015
Grape varieties: Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Amarela,
Tinto Cão, Tinta Barroca
Production: 10.000 bottles
Awards: 90 Points Wine Enthusiast (June 2016); International Wine ChallengeCommended Medal; Revista Paixao pelo Vinho 16,5/20 ; Gold Medal - Selection
Pramiert - Germany

MARTHA’S 20 YEARS OLD
It is considered the “jewel of the family”, a greater port in all meanings. Aged
for a period of 20 years in wooden casks, it has an intense amber tawny color
and rich and extravagant nose of complex nutty aromas, with a well-balanced
and elegant finish.
Alcohol: 19,5%
Ageing: 20 years
Grape varieties: Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Amarela,
Tinto Cão, Tinta Barroca
Production: 3000 bottles
Awards: Gold Medal - CWSA -China Wines & Spirits Awards ; Gold Medal - III
Concurso Internacional Vinhos Cidade Porto; Escanções de Portugal- 89
Pontos – Tambuladeira de Prata

MARTHA’S FAMILY CRAFTED BRANDY
Handcrafted brandy made by high-quality distilled wine and matured in
wood. A sublime brandy from selected small batches, showing already
good maturity but still resembling the fruit of the original wine with exotic
touches of vanilla, intense and elegant at the same time.
Alcohol: 36,5%
Ageing: wood vats
Production: 25000 bottles
Awards: IWSC – Bronze medal, 87 points by Andreas Larrson, SILVER Medal,
IWC Bucharest, 16/20 Revista Paixão pelo Vinho
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MARTHA’S AGUARDENTE VÍNICA VELHA – OLD BRANDY
A distilled wine spirit made by the traditional production method and
matured in wooden casks previously used to age port wine for
decades, giving these rich and complex aromas of spices and dried
fruits, showing a great softness, noblesse and a long and lasting finish.
Alcohol: 40%
Ageing: aged for over 10 years in old port wine barrels.
Production: 20000 bottles
Awards: 89 points by Andreas Larsson, Gold Medal IWC Bucharest,
Silver medal Prodexpo Tasting Contest – Moscow , 17/20 at Revista de
Vinhos, Essencia do Vinho e Paixao pelo Vinho

MARTHA’S AGUARDENTE BAGACEIRA- FINE DIGESTIVE
An Artisanal Grape Marc Spirit, carefully made by distilling
high-quality grapes. An imposing spirit showing aromas of fresh
herbs and flowers, full-bodied and appealing with a refreshing and
powerful finish.
Alcohol: 37,5%
Ageing: stainless steal
Production: 20000 bottles
Awards: 91 points by Andreas Larsson, Gold Medal IWC Bucharest,
Silver medal Prodexpo Tasting Contest – Moscow , 16,5/20 at Revista
de Vinhos, Bronze medal at IWSC

MARTHA’S AGUARDENTE BAGACEIRA VELHA – CASK MADE
Artisanal Aged Grape Marc Spirit.
An artisanal digestive carefully made by distilling high-quality grapes
and later matured in wood. A majestic spirit showing exotic touches
of spices, surrounded by toasted wood, with a clean and sophisticated
finish.
Alcohol: 37,5%
Ageing: oak barrels
Production: 20000 bottles
Awards: Gold Medal IWC Bucharest, 17/ 20 at Revista de Vinhos
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16. QUINTA DO ESPINHO
Quinta do Espinho, Cardanhos,
Soc. Agrícola e Vitivinícola, Lda.
5120-011 Tabuaço
Portugal
Tel.: +351 254 787 079
Tel: +351 919 603 525
patricia@quintadoespinho.com
www.quintadoespinho.com
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"Quinta do Espinho is a ""Quinta"" with an area of 20 hectares (200.000
m2) on the mouth of the river Távora with the left bank of the river Douro,
at the heart of Alto Douro Wine Region of Douro Valley, in the so called
sub-region of the “above Corgo”, where the majority of the most famous
port wine estates called “quintas” are located. The Alto Douro Wine
Region is considered to be one of the most beautiful vineyard territories
in the world. It was awarded by Unesco Humanity World Heritage in 2001.
The history of the ""Quinta"" dates back to the first Old World wine region,
officially laid out by order of the Marquis de Pombal, former Prime
Minister of Portugal in 1756. In the mid 80's, Joaquim Peres Ventura,
“duriense” (wine grower at the Douro region) and grandson of Vitor
Macedo Pinto, member of the ""Paladinos do Douro"" movement,
restructured the estate, introducing deep changes, modern terraces, the
best varieties and new approach to vineyard plantations in Douro.
Modern terraces can, however, cause a number of new environmental
problems. On Quinta do Espinho vineyards we practice a sustainable
vineyard model that consists of planting only a single row on each
terrace, allowing mechanical treatments and avoiding the use of toxines.
Besides, the vineyard is surrounded by natural plethora of native species
to promote soil activity, nursery practices that lead to our terroir wines
shared with nature, including the provision of nesting aids to birds, bees
and honey production and all native insects, the cultivation of cover
crops or secondary crops between vines. Being a modern vineyard, we
have selected tth best red grape varieties, planted in plots, to match the
vineyard to a variety of different growing conditions that produces its
best results in our north facing slopes topography. Planted are Touriga
Franca (35%), Touriga Nacional (25%), Tinta Roriz (17%), Tinta Barroca
(10%), Tinta Francisca (5%), Alicante Bouschet (5%) and Tinto Cão (3%).
Although the closed relationship with the traditional brands of Port wine,
namely Taylor's, the aim of the Quinta do Espinho is the production,
bottling and marketing of our own wines with our own grapes.

DOURO ESPINHO NOEMI WHITE 2015
Fermentation at low temperature (14ºC), for 3 weeks. Passing the
clean stage in stainless, steel tanks with weekly batonnage by the
end of December 2014. The final blend was made in January 2015.
Citric. Floral notes. In the mouth, the wine has good concentration,
with minerality. Balanced with fresh and long finish.
Wine Varieties: Viosinho, Rabigato and Côdega de Larinho
Type: White
Alcool: 13%
Total Acidity: 5,4 g/l
pH: 3,24
Production: 2800 bottles

DOURO ESPINHO COLHEITA RED 2013
Vinification is made in the traditional “lagar” of granite with controlled
temperature at 25º. The malolactic fermentation occurred in stainless
tank just after alcoholic fermentation. Partially aged in French oak
barrels for 6 months.
Intense notes of red, ripe fruit. Complex but good married with wood.
Mouth full, concentrated with soft tannins.
Wine Varieties: Touriga Franca, Tinta Roriz e Tinta Barroca, partially
aged in French oak barrels for 6 months.
Type: Red
Alcool: 14,5%
Total Acidity: 5,4 g/l
pH: 3,58
Production: 15000 bottles

DOURO QUINTA ESPINHO RESERVE RED 2010
Vinification is made in the traditional “lagar” of granite with controlled temperature at 25º. The malolactic fermentation occurred in
stainless tank just after alcoholic fermentation. After fermentation
the wine is taken in inox tank. 50% of the wine lot aged in new
french oak 500lts barrels during 12 months.
Deep colour. Deep ruby color. Intense aromas of ripe blackberries,
with some oak notes and spices.
In the mouth the wine is very concentrated, balanced, but intense
with great ageing potential. Tannins are ripe and in the end taste
remains.
Wine Varieties: Touriga Franca, Touriga Nacional, Tinta Roriz. 50% of
the wine lot aged in new french oak 500 lts. barrels.
Type: Red
Alcool: 15%
Total Acidity: 5,7 g/l
pH: 3,64
Production: 6500 bottles

DOURO QUINTA ESPINHO RESERVE RED 2011
Vinification is made in the traditional “lagar” of granite with controlled
temperature at 25º. The malolactic fermentation occurred in stainless
tank just after alcoholic fermentation. 50% of the wine lot aged in new
french oak 500lts barrels during 12 months.
Very fruity nose, new wood notes. Full in the mouth, complex fruit
notes and spices. Fresh and long finish with ripe tannins.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz. Aged in
French oak barrels of 500L during 12 months.
Type: Red
Alcool: 14,5%
Total Acidity: 5,4 g/l
pH: 3,60
Production: 6600 bottles

DOURO ESPINHO GRAND RESERVE RED TOURIGA NACIONAL 2011
Vinification is made in the traditional “lagar” of granite with controlled
temperature at 25º. The malolactic fermentation occurred in stainless
tank just after alcoholic fermentation. Wine aged in french oak barrels
for 12 months.
Intense on the nose with notes of black fruits, new wood, toasted,
chocolate. Concentrated and elegant in the mouth, very good balance
between fruit and wood. Complex, fresh and long, with soft tannins.
Wine Varieties: Monovarietal: Touriga Nacional. Aged in French oak
barrels of 500L during 12 months.
Type: Red
Alcool: 14,5%
Total Acidity: 5,3 g/l
pH: 3,64
Production: 3500 bottles
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JEAN-HUGUES GROS
WINES UNIP LDA
Rua de Goa - Lote 3 - 2 Dto.
5000-700 Vila Real
PORTUGAL
Tlm: +351 967 986 981
E-mail: odisseiawines@sapo.pt
www.odisseiawines.com
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17. ODISSEIA
Produced for the first time in 2004 by the french winemaker
Jean-Hugues Gros, the wines Odisseia are caracterized by the
respect of the wonderful terroir of the Douro valley and balanced by
the typical portugueses grapes like touriga nacional and touriga
franca. The experience adquired in France and abroad allowed to
develop an unique perfile regularly awarded in the nacional and
internacional press.

ODISSEIA WHITE – DOURO 2015
Produced with tradicional Portuguese grapes like Viosinho,
Rabigato and Codega do Larinho. Fermented at low
temperature – 14ºC – for 3 weeks and then aged in stainless
tank until bottling
Type: White
Alcool: 13,5%
Total Acidity: 5,8 g/l
pH:3,26
Production: 9600 bottles
ROBERT PARKER – WINE ADVOCATE: 89/100

ODISSEIA GRANDE RESERVA RED – DOURO 2011
Produced with the Portuguese varieties Touriga Franca
(50%), Touriga Nacional (30%) and Tinta Roriz (20%)
Fermented in stainless tank for 7 days at 25ºC and aged in
500 liters french oak barrels for 14 months
Alcohol: 14% vol.
Total Acidity: 5,4 g/l
pH 3,65
Production: 12.000 bottles
Robert Parker Wine Advocate: 92/100

LITTLE ODISSEIA RED – DOURO 2013
Produced with the Portuguese varieties Touriga Nacional,
Touriga Franca, Tinta Roriz and Tinta Barroca. Fermented
in stainless tank for 7 days at 25ºC – Unoaked
Type: Red
Alcool: 14%
Total Acidity: 5,3 g/l
pH:3,7
Production: 15600 bottles
WINES OF PORTUGAL: SILVER MEDAL

ODISSEIA RED – DOURO 2013
Produced with the Portuguese varieties Touriga Nacional,
Touriga Franca, Tinta Roriz. Fermented in stainless tank for 7
days at 25ºC. After the malolactic fermentation, 20% of the
blend aged in used barrels
Type: Red
Alcool: 14%
Total Acidity: 5,2 g/l
pH:3,6
Production: 14000 bottles

ODISSEIA RESERVA RED – DOURO 2014
Produced with the Portuguese varieties Touriga Nacional,
Touriga Franca, Tinta Roriz. Fermented in stainless tank for
7 days at 25ºC. After the malolactic fermentation, 50% of
the blend is aged in new French barrels for 6 months
Type: Red
Alcool: 14%
Total Acidity: 5,2 g/l
pH:3,7
Production: 9600 bottles
MUNDUS VINI: GOLD MEDAL
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Casa da Qta. Das Laranjeiras
Riobom - Portelo de Cambres
5100-421 Lamego
Portugal
q.ljguedes@gmail.com
Telf: (+351) 225504869
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18. QUINTA DAS LAMELAS
“Casa da Quinta das Laranjeiras”, was bom in 1836, being a family
company, emerging from the labores of generations of Douro's families,
Iinked to the vineyards and winemaking.
This beautiful farm is located in a marvellous Douro region, the area of its
vineyard is about 22h, fully mechanized, planted with traditional varietes
such as red Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca
and Sousão, and white Malvasia Fina, Gouveia, among others.
We make our white wines, with temperature control at 15°C.
We make our red wines in small quantities, in the wine cellar of “Casa da
Quinta das Laranjeiras”, using traditional methods, trodden the grapes by
foot and hard manual work, so that the maximum out of our grapes, is
extracted, and an excellent wine is obtained.
After staying between 12 and 18 months in “french-america oak” casks,
intense and highly concentrated wines are made, with a persistent flavour
in the mouth."

QUINTA DAS LAMELAS GRANDE RESERVA RED 2015
Intense ruby colour, complex aroma and intense violets,
minerals vanillic notes, spices and black fruit: plums and
strawberries. The mouth is firm, dense, with a very
balanced acidity, the tannins well connected quality
wood. The finish is harmonious, fresh, sweet and long.We
suggest that this wine be served at a temperature of 16 /
18ºC, accompanying meat dishes and cheeses. Wine
Varieties: Touriga Nacional, Touriga Franca

QUINTA DAS LAMELAS RESERVA RED 2013
Red colour with violet hues, intense and complex
aroma, with evidence for red fruits and vanilla notes.
The palate is soft and bulky. The quality of tannins
and acidity present gives a density and freshness to
the wine making it elegant and long We suggest
that this wine be served at a temperature of 16 / 18ºC,
accompanying meat dishes and cheeses.
Wine Varieties: Touriga Nacional, Touriga Franca,
Tinto Cão

DOURO QUINTA DAS LAMELAS GRANDE RESERVA 2011
Vinification in traditional granite foot-presses, this Grande
Reserva has stayed for 18 months in french oak barrels.
Ruby in colour, with flamboyant aromas. It's an excellent
company for red meat and game dishes, as well as hard
cheeses. serve at 16º to 18ºC.
Wine Varieties: Touriga Nacional, Tinta Roriz, Tinta
Barroca
Type: Red
Alcool: 14,5%
Total Acidity: 5,3 gr/dm
pH: 3,69
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QUINTA DAS LAMELAS EXTRA DRY WHITE
Dry White with a golden colour with intense aroma;
wood and dried fruits such as almond, hazelnut and
walnut predominate. On the palate is a balanced
wine with the acidity present but harmonized with
the sweetness; elegant aromatic and fresh final.
Wine Varieties: Malvasia Fina, Codega, Rabigato e
Viosinho
Alc/vol: 19,5%
Total Acidity: 3,5
pH: 3,60

QUINTA DAS LAMELAS 10 YEARS OLD PORT
Golden white colour, complex aromas with strong dry
fruits, like hazelnuts, almonds and figs. On the palate,
full body with a sweet and long aftertaste. Good
chilled as an aperitif or with a dessert. Serve it at room
temperature (16º) or colder.
Wine Varieties: Malvasia Fina, Códega e Gouveio
Type: White Port
Alcool: 20%
Total Acidity: 3,92 gr/dm
pH: 3,65

QUINTA DAS LAMELAS 30 YEARS OLD PORT
Golden white colour, complex aromas with strong dry
fruits, like hazelnuts, almonds and figs. On the palate, full
body with a sweet and long aftertaste. Good chilled as an
aperitif or with a dessert. Serve it at room temperature
(16º) or colder.
Wine Varieties: Malvasia Fina, Códega e Gouveio
Type: White Port
Alcool: 20%
Total Acidity: 3,92 gr/dm
pH: 3,65

Port Quinta das Lamelas Tawny 10 Years
Fermentation with prolonged maceration, stopped by the
addition of wine brandy. Criterious blends of superior
quality Port wines, aged in wooden casks, with an average
of 10 years old. Tawny colour, complex aroma, with dried
fruits and currants hints. Seductive, complex, alive and with
a long finish. Excellent as a digestive, it accompanies very
well deserts, toasted almonds and walnuts.
Quality wine, subject to create some sediment.
Alcool: 20% vol.
Accidity: 4,24
Ph: 3,64
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Port Quinta das Lamelas Tawny 40 Years
Fermentation in stone lagares, stopped by the addition of
wine brandy. Criterious blends of superior quality Port wines,
aged in pipas - 550 litres wood barrels, with an average of 40
years old. Amber colour with green hints, silky and oaky. Full
body and dense in the mouth, rich in dry fruits aromas that
remains in the palate for a long time. Excellent as a digestive,
it accompanies very well deserts and walnuts.
Quality wine, subject to create some sediment.
Alcool: 19,5% vol.
Accidity: 4,78
Ph: 3,61

QUINTA DAS LAMELAS VINTAGE 2012
Dark opaque red colour wine; it has a concentrated aromas
with notes of black fruit, balsamic, resinous and some floral.
Full-bodied, dense and with volume of mouth, the acidity
present and the quality tannins enhance the aromas,
resulting in a final finish very pleasant and intense.
Wine Varieties: TourigaNacional,TourigaFranca Tinta Roriz
Alc/vol: 20%
Total Acidity: 4,22
pH: 3,63

QUINTA DAS LAMELAS LBV 2012
Red opaque colour. A complex aroma where the red fruits
such as plum, balsamic aromas and cocoa notes stand out.
In the mouth is full bodied with volume and a balanced
acidity where the fresh fruit and the chocolate is evident with
a long and balanced end.
Wine Varieties: 45% Touriga Franca e 55% Touriga Nacional
Alc/vol: 20%
Total Acidity: 3,60
pH: 3,91

QUINTA DAS LAMELAS RUBY RESERVE PORT
Red colour, complex aromas with dry fruits and currants hints.
Seductive, complex with a delayed aftertaste. Full body, has a
very intense and persistent fruit, with strong structure, and high
quality tannins, that confer a remarkable bottled aged
capacity. Good with dry fruits, almonds, desserts or cheeses.
Serve at room temperature (18º).
Wine Varieties: Touriga Nacional, Tinta Roriz, Tinta Barroca,
Touriga Franca e Tinto Cão
Type: Ruby Port
Alcool: 19,5%
Total Acidity: 4,09 gr/dm
pH: 3,68
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Quinta de Covelos. Canelas
5050 - 426 Peso da Régua
Portugal
Telf: +351 254 900 200
Fax: +351 254 900 209
email: geral@calheiroscruz.com
www.calheiroscruz.com
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19. CALHEIROS CRUZ
In 1982 José Carlos Calheiros Cruz, retakes the family tradition and
builds a modern winemaking center in Régua, in the Douro Region. In
1985 he starts the production of bottled wine, with the ambition to
make his brand well known all over the world. In 2001 with the support
of renowned winemaker Anselmo Mendes, his work began to be
recognized internationally, and the company was considered the
"Winery of the Year" by the American magazine "Wine & Spirits". With
the death of her husband, Madalena Calheiros Cruz assumes the
leadership of the company, continuing his values and purposes.

Calheiros Cruz Red 2014
Ruby colour, Youthful, aromatic and elegant with na
intense yet complex taste. Suggested dishes,Red meats
and roast fish. Serve at 18º C, 64º F
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta
Roriz, Tinta Barroca.
Type: Red.
Alcool 14%.
Total Acidity: 5
PH: 3,58
Production: 50000 Bottles

Calheiros Cruz White 2015
Brilliant lemony-yellow in colour. Floral and mineral aroma.
Fresh with well-balanced taste. Suggested dishes, Fish,
Seafood and salds. Serve at 10º /50º F.
Wine Varieties: Viosinho, Rabigato and Gouveio.
Type: White.
Alcool: 13%.
Total Acidity: 5,91
PH: 3,2
Prodution: 20000 Bottles

Calheiros Cruz Reserve 2013
Deep ruby colour, this wine shows aromas of wild berries and
spices in perfect harmony with the oak. In the mouth is
structured with good tannins. Long final. Suggestions dishes,
Serve with red meats and cheeses. After decant for 20 -30
minutes serve at 18ª C/ 64ºF.
Wine varieties: Touriga Nacional, Touriga Franca, Tinta Roriz.
Type: Red.
Alcool 15,5%.
Total Acidity: 5,16
PH: 3,56
Prodution: 14000 Bottles

Calheiros Cruz Madalena Special Reserve 2013
Produced with grapes from vineyards over a century-old, this
wine seduces with ts rich riped wild-berry and spices notes.
Agd 14 months in new Frenh oak barrel. Right balance
between the local grape varieties character and the oak notes,
to deliver a complex wine with a rich and persistent finish.
Wine VArieties: Touriga Nacional, Touriga Franca, Tinta Roriz.
Type: Red.
Alcool: 15,5%.
Total Acidity:5,26
PH: 3,51
Prodution: 3800 Bottles
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Quinta da Barca,
Rua entre quintas n 338,
Vila Marim 5040-461
Mesão Frio
Portugal
geral@quintadabarca.com
Telf: (+351) 961542440
www.quintadabarca.com
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20. QUINTA DA BARCA
We are a small company located in "Douro Region". Our farm "Quinta da
Barca" is very close to the river, it's very well located because our "sun
exposure" and our nearness to "Douro river" allow us to produce wine
from exceptional quality. We produce "DOC" Wine since 2008. All the work
, hard work, is beeing recognized all over the world. Since 2008 we already
received 4 internacional Medals : The first one in CINVE 2011, our "Busto
Reserva Tinto 2008" received the Silver Medal; the second was in
"Concours Mondial de Bruxelles 2013" with our "Busto Reserva Tinto 2009"
we received a "Gold Medal". This year in Concours Mondial de Bruxelles
2016" our "Busto Tinto Grande Escolha Touriga Nacional 2010" has won
another "Gold Medal", and the same wine at the beging of this year also
received a Silver Medal in CINVE 2016. This is a very good score for a
relative new Brand in the market. One of our "star produts" is our "Touriga
Nacional", that has some particulars characteristics , like a "spicy" taste. This
allows the winemakers that work with us making wines with a really
exceptional and particular quality.

BUSTO GRANDE ESCOLHA TOURIGA NACIONAL 2014
Vinified at Quinta da Barca, Vila Marim, municipality Mesão Frio,
from Touriga Nacional, in fermentation tanks with small capacity
and temperature control. Ruby colored closed, intense and complex
nose, ripe red fruit, chocolate and spices with well integrated toasted
notes. Full in the mouth, consistent with balanced tannins, long and
persistent finish.
Variety (s): 100 % Touriga Nacional
Alcohol – 13,80% vol.
Total Acidity – 5,1 g/dm3
pH – 3,78

BUSTO Douro Reserve 2012
Vinified at Quinta da Barca, Vila Marim, municipality Mesão Frio, from
Touriga Nacional, Tinta Roriz, Tinto Cão e Touriga Franca, in fermentation tanks with small capacity and temperature control.
Aging in oak barrels: 6-9 months, time in bottle > 6 months
Ruby color, elegant in the nose, marked by ripe red fruit, oak notes.
Good volume in the mouth, balanced young round tannins and
persistent finish. Service temperature: 16 – 18ºc Harmonization gastronomic recommended: Dishes of red meats, cheeses, sausages.
Wine Variety (s): Touriga Nacional, Tinta Roriz, Tinto Cão e Touriga
Franca
Alcohol – 14.50% vol. (20º)
Acidity Vol. – 0,70g/dm3
pH – 3,80

BUSTO Colheita Tinto 2013
Vinified at Quinta da Barca, Vila Marim, Mesão Frio municipality,
from Touriga Nacional, Tinta Roriz, Touriga Franca and Tinta
Francisca wine varieties. Fermentation in small tanks with temperature control. Ruby wine, intense and elegant. With red fruit notes,
good volume in the mouth, balanced tannins and persistent finish.
Gastronomic harmonization recommended: Dishes of red meats ,
cheeses and sausages. Serve at 16 – 18ºc.
Wine Varieties: Touriga Nacional, Tinta Roriz, Touriga Franca and
Tinta Francisca
Type: Red
Alcool: 13,7%
Total Acidity: 4,80 g/dm3
pH: 3,76
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BUSTO Colheita Rosé 2016
Vinified at Quinta da Barca, Vila Marim, Mesão Frio municipality.
Fermentation in small tanks with temperature control. Color pale pink,
intense aroma of berries, fresh and persistent in the mouth. Gastronomic
recommended matching: Fish dishes, seafood an d salads. Excellent
company
as meal entry. Serving temperature, 8 - 12ºC.
Wine Varieties: Touriga Nacional, Tinta Roriz, Touriga Franca and Tinta
Francisca
Type: Rose Wine
Alcool: 13,1%
Total Acidity: 4,26 g/dm3
pH: 3,54

BUSTO Colheita Branco 2016
Vinified at Quinta da Barca, Vila Marim, Mesão Frio municipality, from
regional varieties. Method of "bica-aberta" with decanting 24 hours and
subsequent fermentation for 25 days with temperature control, held in
stainless steel vats of small capacity. Citric color, bright, intense aroma with
floral notes. Fresh in the mouth, persistent, with an elegant finish. Recommended gastronomic matching: All kinds of fish, seafood and Mediterranean salads. Serving temperature, 8 - 10ºC.
Wine Varieties: Malvasia Fina, Viosinho, Arinto and Moscatel Galego white
Type: White Wine
Alcool: 12,5%
Total Acidity: 4,80 g/dm3
pH: 3,36

BUSTO Reserve Touriga Nacional 2011
Vinified at Quinta da Barca, Vila Marim, Mesão Frio municipality,
from Touriga Nacional. Fermentation in small tanks with temperature control. Aging in oak barrels for 6 - 9 months, time in bottle > 6
months. Ruby color, intense and elegant aroma with notes of ripe
red fruit, references “Cistus ladanifer” is well integrated with wood.
Good volume in the mouth, balanced tannins and persistent finish.
Gastronomic harmonization recommended: Dishes of red meats ,
cheeses and sausages. Serve at 16 – 18ºc.
Wine Varieties: 100% Touriga Nacional
Type: Red
Alcool: 14,5%
Acidity: 0,69 g/dm3
pH: 3,90
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BUSTO RESERVe white 2015
Vinified at Quinta da Barca, Vila Marim, Mesão Frio municipality, from
the recommended varieties in the Douro. Method of "bica-aberta"
with decanting 24 hours and subsequent fermentation for 25 days
with temperature control, held in stainless steel vats of small capacity.
Citric color, bright, intense aroma with fruit notes and soft touch
florar. In the mouth presents fresh, persistent and with excellent
volume. Serving temperature: 8 - 12ºc. Recommended gastronomic
matching: All kinds fish, seafood and Mediterranean salads.
Wine Varieties: Arinto, Viosinho, Rabigato e Malvasia Fina
Alcohol – 13.10% vol. (20º)
Acidity Vol. – 0,30 g/dm3
pH – 3,35

BUSTO Branco Moscatel Galego 2016
Vinified at Quinta da Barca, Vila Marim, Mesão Frio municipality, from
Moscatel Galego . Method of "bica-aberta" with decanting 24 hours
and subsequent fermentation for 25 days with temperature control,
held in stainless steel vats of small capacity. Citric color, bright, intense
aroma of the Moscatel Galego variety. Very fresh in the mouth,
elegant and marked by the acidity and irreverence of the Moscatel
Galego white. Recommended gastronomic matching: All kinds of
fish, seafood, Mediterranean salads or just drink with a good
company. Serving temperature, 8 - 10ºC.
Wine Varieties: Moscatel Galego white
Type: White Wine
Alcool: 12,4%
Total Acidity: 0,20 g/dm3
pH: 3,32
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Poço do Canto
6430-335 Mêda
Portugal
comercial@lucindatodobom.pt
Land line: +351 279 882 178
www.lucindatodobom.pt
Facebook:
www.facebook.com/VinhosLucindaTodoBom
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21. LUCINDA TODO BOM VITICULTORA
Located in the Douro Superior region, county of Mêda, Guarda district,
Poço do Canto is a hard land, hostile, where the vineyard stands out with
force. Producer Maria Lucinda Todo Bom was born on these lands and her
the family started producing wine in the 30s and continuing the tradition,
started again in 1990 production of wine in the vineyards inherited from
his family, Todo Bom. The story of a wine starts in the vineyard. With an
area of 15ha, the vineyards of Poço do Canto, planted in the shale ground
characteristic of the region, have an excellent sun exposure, particularly to
the south, at an altitude of 600m. The vineyard is composed of different
varieties that give rise to wines produced by Lucinda Todo Bom. With
emphasis on the Touriga Nacional, we can also find Touriga Franca, Tinta
Roriz and Tinta Barroca. The harvest of the grapes is manual according to
tradition, and is in the cellar of Poço do Canto wines are beginning to take
shape. Produced by traditional methods of integrated production
winemaking is done in stainless steel vats with temperature control and
matures in wood. The bottling is done in the cellar of Poço do Canto,
where nothing is left to chance. The quality cork closes this nectar that can
live up to 15 years.

FONTE CORDEIRO RED
Manual harvest with 20kg boxes. Fermentation in a stainless steel vat
with control of temperature. Rested for 15 months in a stainless steel
vat. Bottled in the wine cellar with a light filtration. Ruby color. Begins
with a punch of flavour and good structure ending with a long tasteof
the aromas that are very characteristic from the vineyards of the area
of Poço do Canto.
Goes well with red and game meat.
Alcohol: Total Acidity: pH: Wine Varieties: Tinta Barroca, Tinta Roriz and Touriga Franca.

FRAGA ALTA RED
Manual harvest. Fermentation in a stainless steel vat with temperature
control. Rested for 15 months in a stainless steel vat. Bottled in the wine
cellar with a light filtration. Light red color. Young and cheeky but still
keeping the complexity of Poço do Canto soils. Easy drinking wine with
a velvet mouth with fresh and spicy aromas.
Alcohol: Total Acidity: pH: Wine Varieties: Tinta Barroca.

FRAGA ALTA RED
Manual harvest with 20kg boxes with direct and pneumatic pressing.
Fermentation in a stainless steel vat with control of temperature of 18º.
Rested for 8 months in a stainless steel vat. Bottled n the wine cellar
with a light filtration. Clear Yellow color, shining with greenish reflections. Complex, citrus, peach, white flowers and pineapple scents.
Fresh and long floral scents, well balanced acidity that gives a good
structure to the wine. Goes well with fish, light dishes and seafood.
Alcohol: Total Acidity: pH: Wine Varieties: Gouveio, Rabigato and Viosinho.
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FRAGA ALTA ROSÉ
Manual harvest with 20kg boxes with direct and pneumatic pressing.
Fermentation in a stainless steel vat with control of temperature of 18º.
Rested for 8 months in a stainless steel vat. Bottled in the wine cellar
with a light filtration. Pink color. Scent to wild berries. Fresh and long
floral scents, well balanced acidity that gives a good structure to the
wine. Goes well with fish, light dishes and seafood.
Alcohol: Total Acidity: pH: Wine Varieties: Tinta Barroca.

FRAGA ALTA RESERVE RED
Manual harvest with 20kg boxes with direct and pneumatic pressing.
Fermentation in a stainless steel vat with control of temperature of 18º.
After fermentation it rested during 15 months 50% in French oak barrels
and 50% in stainless steel vat. Bottled n the wine cellar with a light
filtration. Ruby color.It all begins with punch flavor and good structure
ending with a long taste of the aromas that are very characteristic from
the vineyards of the area of Poço do Canto. Goes well with red and game
meat.
Alcohol: Total Acidity: pH: Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Barroca and
Tinta Roriz.

QUINTA DOS ROMANOS RED
Manual harvest with 20kg boxes. Fermentation in a stainless steel vat
during one month with control of temperature. After fermentation it
rested during 15 months in new french oak barrels. Bottled in the wine
cellar with a light filtration. Live Red colored with violet notes. Very
mature wild berries with chocolate and coffee notes. Smooth structure
with well balance acidity that gives it a long ending and the flavor of
wild berries. Goes well with red and game meat.
Alcohol: Total Acidity: pH: Wine Varieties: 80% Touriga Nacional, 10% Touriga Franca and
10% Sousão.

78

79

Quinta do Mourão
Cambres
5100-387 Lamego
Tel: 254324323
Fax:254324324
geral@quintadomourao.pt
www.quintadomourao.pt
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22. QUINTA DO MOURÃO
Established in 1999, the Mário Braga, Herdeiros organization, has been
developing a project which has as its set of states revolving around Quinta
do Mourão.
These estates, which are referred to, since the 18th century, in the map of
the demarked region of Douro, are integrated in the winemaking heritage
allying tradition to modernity.
The states, which integrate this project, have around 120 acres and are
situated between the High and Low Corgo River region, constituted by
new vines (between 12 and 18 years old) and old vines (more than 30 years
old)In the last few years, the Quinta do Mourão project has been
undergoing profound changes, which rises from rearranging the vineyard
till the modernization of wine making process (building a new cellar
equipped with appropriate technology and stainless steal tanks and vats
to the productions of Porto wines and DOC Douro).
The last mentioned go through aging process in French oak barrels and
some of the generous wines have been stocked through the years in
wooden barrels constituting now a patrimony of generous old wines.

PORTO WINE MORE THAN 40 YEARS
It is a Tawny wine with intense dry fruits and honey aroma. Full
body, smooth and balance between sweetness and acidity,
typical of old wines. Has a long and persistent finishing.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz,
Tinta Barroca and Tinto Cão
Type: Port Tawny
Alcool: 20,4 % vol
Total Acidity: 4.57 g/dm3
pH: 3,48

PORTO WINE 30 YEARS
It is a Tawny wine with intense dry fruits and honey
aroma. Full body, smooth and balance between
sweetness and acidity, typical of old wines. Has a long
and persistent finishing.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta
Roriz, Tinta Barroca and Tinto Cão
Type: Port Tawny
Alcool: 20,2 % vol
Total Acidity: 4.6 g/dm3
pH: 3,43

PORTO WINE 10 YEARS
It is a Tawny wine with dry fruits and raising aroma.
Complex full body and long finishing.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta
Roriz, Tinta Barroca and Tinto Cão
Type: Port Tawny
Alcool: 20,2 % vol
Total Acidity: 4.34 g/dm3
pH: 3,37

81

PORTO WINE VINTAGE 2000
Wine of dark red colour, closed with incense wild fruits
aroma. Full body in the mouth , intense and persistent
flavour. The quality tannins give it the ability of aging inside
the bottle.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta
Roriz and Tinta Barroca
Type: Port Vintage
Alcool: 20 % vol
Total Acidity: 5.01 g/dm3
pH: 3,68

RIO BOM TINTO TOURIGA FRANCA
Intense red in colour, with a vanilla aroma involving the red
fruit . In the mouth it shows dense, made velvety and
complexity.
The end is marked for sweet, soft tanning barks of wooden.
Wine Varieties: Touriga Franca
Type: Red
Alcool: 14,16 % vol
Total Acidity: 5.7 g/dm3
pH: 3,65

RIO BOM TINTO RESERVA
Intense ruby colour, with a slight touch of oak involving the rip
fruit. In mouth shows corpulence, velvety and complexity . The
silky, sweet tannins offer a long persistent aromatic aftertaste.
Perfect for plates of meat or strong cheeses.
Wine Varieties: Tinta Roriz, Touriga Nacional and Touriga Franca
Type: Red
Alcool: 13,75 % vol
Total Acidity: 5.4 g/dm3
pH: 3,62
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RIO BOM Tinto COLHEITA
Intense red in colour, with a pleasant bouquet of mature fruits.
In mouth shows velvety and corpulence. It has a long , persistent
aromatic aftertaste.
Wine Varieties: Tinta Roriz, Touriga Nacional and Touriga Franca
Type: Red
Alcool: 13,25 % vol
Total Acidity: 5.4 g/dm3
pH: 3,62
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Rua Figueira do Louro, 3
5150-085 Almendra
V.N. de Foz Côa
phone: +351 96 362 92 28
e-mail: bleite@casadacaldeira.pt
www.casadacaldeira.pt
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23. CASA DA CALDEIRA
We are a family with estates in the Douro Valley for several generations.
Our farming cultures are the typical of the region: wine, olive oil and
almond. In order to make our estates and work more profitable, we
created in November 2013 the brand Casa da Caldeira.
We are a environmentally friendly company. This care can be seen in our
agricultural production: our olive growing is organic and our viticulture is
an integrated production.
Our wine is made with a cutting-edge technology. Grape bunches
bellow standards are eliminated, full destemming, soft crushing,
followed by a period of cold maceration. Alcoholic fermentation is made
in a stainless steel fermentation vessel, with temperatures that range
from 24 to 26 ºC. Natural malolactic fermentation is done at the end of
December, two months after the harvest.

Conde de Almendra
Sweet and soft wine with little wood.
It is an original DOC Douro, less heavy than the usual
Douros and easier to drink.
Grape varieties: 25% Touriga Nacional, 40% Tinta Roriz
and 35% Touriga Franca.
It is partially aged in stainless steel vessels (50%) and in
American and French oak barrels (50%).

Casa da Caldeira Colheita 2012
It partly ages in stainless steel vessels and 25% of it in
French and American oak barrels.
Varieties: 30% Touriga Nacional, 35% Touriga Franca,
35% Tinta Roriz.
The design is made with vineyard branches and its
colour (purple) comes from the grapes.

Casa da Caldeira Reserva 2011
Ages for 12 months,partly in stainless steel vessels and
half of it inoak barrels. 1/4 In American oak Barrels 3/4 in
French oak Barrels.
Varieties: 50% Touriga Nacional, 25% Touriga Franca,
25% Tinta Roriz.
The design symbolizes two of the richest resources of
Miranda de Sousa Leite Family: “the vineyards are made
of silver andthe grapesare made of gold.

Casa da Caldeira Grande Reserva 2011
It ages for twelve monthsin new oakbarrels. 1/3 in
american oak and 2/3 french oak.
Varieties: 70% Touriga Nacional, 20% Touriga Franca,
10% Tinta Roriz.
The design: The gold printed on the grapes and the
company logo stands for the refinementof this wine,
as it is our highest category.
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Quinta de São Sebastião
5090-125 Murça
Vila Real - Portugal
wine@montesaosebastiao.com
Telf. +351 259511564
Telm: +351 962696641
montesaosebastiao.com
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24. MONTE SÃO SEBASTIÃO
"Monte São Sebastião`s history started in 1950, when the owners of the
estate, at the time, started an agricultural program where terraced
vineyards were planted as well as other cultures such as olive and almond
trees. This program also included the construction of a small winery with
the tradicional “lagares” for wine processing and a small house for the
cottier of the estate.
Currently, the estate is owned by one of the most prestigious families in
Murça, a family in wich agriculture and in particular, viticulture and wine, is
a way of life. For generations we have developed innovative viticultural
practices respecting nature and natural life..
Our estate, or quinta, has 50 Ha of land, for the production of grapes, wine
and olives, and is located in the Douro Demarcated Region, specifically in
the Cimo Corgo Sub-region, wich extends from the junction of the Corgo
river and the Temilobos stream to Cachão da Valeira.
OUR PRODUCTS
All our wines have appellation DOC Douro, are produced with estate
grown grapes and all of them are native varieties of the Douro Valley,
namely Códega do Larinho [WV], Rabigato [WV], Touriga Franca [RV],
Touriga Nacional [RV], Tinta Barroca [RV] and Tinta Roriz [RV]. The white
varieties are grown in granitic or transition soils and the land is located at
an average altitude of 500 meters in order to preserve the natural
freshness, while the red grapes are grown at lower altitudes. All varieties
are grown on vertical shoot positioning trellis and there `s no irrigation.

DOURO MONTE São SEBASTIÃO GRANDE RESERVA | 2012
Alcoholic fermentation for 7 to 10 days, after which it was
transferred to French oak barrels, from the Cadus cooperage
from different forests and different toasting programs, in which it
took place the malolactic fermentation. Aging in wood for 18
months.
With closed and intense colour, is rich and complex, close to
entering the "dark side" what makes it attractive and mysterious.
Fruity, showing an harmonious marriage between the barrel
aging notes in, and the notes of smoke, grilled and chocolate.
Tannins give structure and strength. In the mouth shows good
acidity with a long and persistent finish. Serve between 17-18 ° C;
the bottle must be opened 30 minutes before tasting.
Alcool: 14%
Production: 1 999 bottles

DOURO MONTE São SEBASTIÃO RESERVA | 2014
Clear and intense color. In the nose, it shows fresh and red fruit
aromas, with good tannins that confer structure and strength,
with a persistent and fruity finish.
Wine Varieties: Tinta Roriz, Tinta Barroca
Type: Red
Alcool: 13%
Total Acidity: 5,2 g/dm3
pH: 3,65
Production: 3000 bottles

DOURO MONTE São SEBASTIÃO 2013
Young and clear with bright and intense ruby color. Fresh,
with red fruit and floral notes, as well as some nuances of
wood, from the aging in barrels. Well present tannins give
structure and strength, but velvety and smooth.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz e
Tinta Barroca
Type: Red
Alcool: 12,5%
Total Acidity: 4,9 g/dm3
pH: 3,72
Production: 4000 bottles
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DOURO ENCOSTAS DE MURÇA 2013
Bright and intense ruby color, promising good future
developments. It shows up fresh and ripe black fruit, with
violet nuances and a slight boisé touch from the aging in
barrels. Some cocoa and coffee notes.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz e
Tinta Barroca
Type: Red
Alcool: 13%
Total Acidity: 4,9 g/dm3
pH: 3,72
Production: 4000 bottles

DOURO MONTE São SEBASTIÃO 2016 Rosé
A young and clear wine. With a fresh and captivating
nose, with good aromatic intensity which highlights the
fresh notes of red fruit, such as strawberry and raspberry.
Fine acidity gives it freshness and vivacity, with a delicate
finish.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta
Roriz e Tinta Barroca
Type: Rose wine
Alcool: 12%
Total Acidity: 4,92 g/dm3
pH: 3,52
Production: 4000 bottles

DOURO MONTE São SEBASTIÃO 2016
Vinho jovem e límpido, e com laivos amarelo citrino.
Com um nariz fresco e cativante, ressalta uma boa
intensidade aromática onde se destaca as notas de
maracujá e alperce. Acidez fina confere-lhe frescura e
vivacidade, terminando de forma delicada.
Wine Varieties: Rabigato, Viosinho e Codega do Larinho
Type: White wine
Alcool: 12%
Total Acidity: 5,2 g/dm3
pH: 3,44
Production: 4000 bottles
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Azeite Gourmet Monte São Sebastião 0,2 acidez
With an area of 15 ha of olive trees from the native
varieties of the region: Cobrançosa, Verdeal Transmontana and Madural, from which olive oil is extracted,
differentiating itself by its low acidity (0.2%). Murça
Olive Oil has been considered, year after year, one of the
best Olive Oil in the World.
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Quinta de Montravesso s/n
Barcos
5120 -82, Tabuaço
Portugal
info@parceirosnacriacao.pt
Telf: (+351) 254 782 093
Telm: (+351) 937 403 965
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25. PNC |
PARCEIROS NA CRIAÇÃO
PNC is the company's acronym partners In creation, but are also in initials
of the surnames of the young couple Joana Pratas and João Nápoles de
Carvalho, parteners in the creation of a new project for the prodution and
marketing of wines and oil. Family Douro and heart, João Nápoles de
Carvalho has always had a special foudness for the region. He lived part of
his childhood in the farme, Tabuaço municipality, having returned to the
Douro to attend Land managemend at the University of Vila Real and
take over the managemend and the father farme of the production,
which takes place from 1996. The taste of the land and the desire to give
continued the family legacy made him awaken to their true vocation:
agriculture. Together with his wife- who to marry, left Lisbon and headed
to the Douro, launching a new professional challenge as a consultant
wine in communications and public relations. Thought it would be the
perfect time to " make like the finger" and pass the grape production and
oilive production and marketing of wine and olive oil. And thus was born
this family project.

h’OUR White 2015
This white wine comes from our farme lying in altitude which gives
it a good freshness and natural acidity which makes accompanying
lighter dishes, but also more intense dishes given the volume and
the mouth structure. Serve at temperature: 10-12ºC
Vineyards: 40, 10 and 2 years
Grapes: (30%) Blend of grapes varieties, (25%) Verdelho, (45%)
Rabigato
Harvest: Hadwork in boxes of 20Kgs
Vinification: Fermented in stainless steel vats
Ageing: Sur-lie with fortnightly battonage during 3 months after
alcoholic fermentation.
Alcohol: 13% | Total Acidity: 5,7g/l | Reduching sugars: 0,6gl | PH: 3,25

H’OUR Rose 2015
This wine come from two sub-regions of the Douro and two vineyards
at different altitudes, exhibitions and castes, which makes it a complex
wine, structured and fresh good with salads, fish and some kind of
meat. It is a seductive wine with a natural acidity that impresses ideal
companion for the table. Serve at temperature: 10-12ºC
Vineyards: 9 and 40years | 65 years
Grapes: ( 50% ) Touriga Nacional | ( 50% ) Old Vineyards( With predominance de Tinta Amarela, Tinto Cão, Touriga Franca, Tinta Roriz, Tinta
Barroca, Sousão).
Harvest: Hadwork in boxes of 20Kgs
Vinification: Fermented in stainless steel vats
Ageing: stainless steel until bottling
Alcohol: 14,1% | Total Acidity: 4,59g/l | Reduching sugars: 0,6gl | PH: 3,37

h’OUR Red 2012
This wine come from two sub-regions of the Douro and two vineyards
at different altitudes. It is a wine that comes from old vines (40 and 65
years), with bled of grape varieties all tarditional the Douro, which
makes this wine is complex, structured but at the same time fresh and
elegant. It is a tardicional Douro wine. Serve at temperature: 16ºC
Vineyards: 9 and 40years | 65 years
Grapes: ( 80%) Old Vineyards ( whis predominance Tinta Amarela, Tinto
Cão, Touriga Franca and Tinta Roriz), (10%) Touriga Nacional and (10%)
Sousão.
Harvest: Hadwork in boxes of 20Kgs
Vinification: Fermentation in granite wine mills at controlled temperature.
Ageing: Malolactic fermentationin sainless steel vats. Ageing in new
barrels of 225l made from French oak, during 12 months.
Alcohol: 14,15% | Total Acidity: 5,4g/l | Reduching sugars: 0,9gl | PH: 3,71

h’OUR Red 2010
This wine come from two sub-regions of the Douro and two vineyards
at different altitudes. It is a wine that comes from old vines (35 and 60
years), with bled of grape varieties all tarditional the Douro, which
makes this wine is complex, structured but at the same time fresh and
elegant. It is a tardicional Douro wine. Serve at temperature: 16ºC
Vineyards: 35 years | 60years
Grapes: ( 80%) Old Vineyards ( whis predominance Tinta Amarela, Tinto
Cão, Touriga Franca and Tinta Roriz), (10%) Touriga Nacional and (10%)
Sousão.
Harvest: Hadwork in boxes of 20Kgs
Vinification: Fermentation in granite wine mills at controlled temperature.
Ageing: Malolactic fermentationin sainless steel vats. Ageing in new
barrels of 225l made from French oak, during 12 months.
Alcohol: 14,52% | Total Acidity: 6,86g/l | Reduching sugars: 2,5gl | PH: 3,53

h’OUR Red Touriga Nacional 2012
This wine comes from a vineyard of our farm in Tabuaço, planted in
2005 with a exosição south, 500 meters from the Touriga Nacional
and did an ageing in new French oak barrels for 14 months. It is a fresh
wine with structure and aging potential, ideal follow up with meat
dishes. Serve at temperature: 16ºC
Vineyards: 7 years
Grapes: Touriga Nacional
Harvest: Hadwork in boxes of 20Kgs
Vinification: Fermentation in granite wine mills at controlled temperature.
Ageing: Malolactic fermentationin sainless steel vats. Ageing in new
barrels of 225l made from French oak, during 14 months.
Alcohol: 13,32% | Total Acidity: 5,8g/l | Reduching sugars: 0,6gl | PH: 3,55
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Urbanização Vila Campos, Lote 40
5000-063 Borbela
Vila Real – Portugal
geral@vinhosmapa.pt,
Tlm. 938 537 914
Telf. 259 374 155
www.vinhosmapa.pt
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26. VINHOS MAPA
In the huge landscape of the Douro valley, there’s a small spot which
sparked an old dream. It is in the village of Muxagata, in the county
of Vila Nova de Foz Coa, a sub-region of the Douro Superior valley. It
was there that a decade ago, Pedro Garcias conceived the idea of
making his own wine, which was to be called MAPA, with the
purchase of the first lots of lands. Currently, the agriculture estate
consists of two farms with a vineyard area of about 30 hectares.
The aim of this project is to produce family quality wines deeply
connected to the region, using only the Douro grape varieties,
reflecting its diversity and richness.

MAPA Reserva tinto 2013
CLASSIFICATION: Douro DOC
SOIL: Schistous
GRAPE VARITIES: Touriga Nacional, Touriga
Franca, Sousão and Tinto Cão
PRODUTION: 12000 Bottles
VINIFICATION: With foot treading in the winepress, by 12
months aging process in French oak barrels.
Alcohol: 13,5%
Total Acidity: 5,5 g/dm³
PH: 3,67
Reducing Sugars: 0,6 g/dm³

MAPA Reserva Especial tinto 2013
SOIL: Schistous
GRAPE VARITIES: Touriga Nacional, Touriga
Franca, Sousão and Tinto Cão
PRODUTION: 550 Bottles
VINIFICATION: With foot treading in the
winepress, by 18 months aging process in
French oak barrels.
Alcohol: 14%
Total Acidity: 5,7 g/dm³
PH: 3,68

FLOR DE MAPA tinto 2014
SOIL: Schistous
GRAPE VARITIES: Touriga Nacional, Touriga
Franca and Tinto Cão
PRODUTION: 8000 Bottles
VINIFICATION: Half with foot treading in the
winepress, and other half in stainless steel
fermentation vat.
Alcohol: 14%
Total Acidity: 4,8 g/dm³
PH: 3,65
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MAPA branco 2015
SOIL: Schistous
GRAPE VARITIES: Rabigato, Viosinho, Arinto
and Gouveio
PRODUCTION: 6000 Bottles
VINIFICATION: Fermentation in stainless
with regular betonnage
AGING PROCESS: Stainless steel
ALCOHOL: 12,5%
TOTAL ACIDITY: 5,7 g/dm³
PH: 3,2

MAPA VINHA DOS PAIS branco 2014
SOIL: Schistous
GRAPE VARITIES: Rabigato, Viosinho, Arinto
and Gouveio
PRODUTION: 1000 Bottles
VINIFICATION: Fermentation and aging process
in French oak barrels (12 months)
ALCOHOL: 12,5%
TOTAL ACIDITY: 6,69 g/dm³
PH: 3,20

MAPA MOSCATEL GALEGO branco 2015
SOIL: Schistous
GRAPE VARITIES: Moscatel Galego
PRODUCTION: 2000 Bottles
VINIFICATION: Fermentation in stainless
with regular betonnage
AGING PROCESS: Stainless steel
ALCOHOL: 12,5%
TOTAL ACIDITY: 7 g/dm³
PH: 3,2
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MAPA Late Harvest 2013
SOIL: Schistous
GRAPE VARITIES: Viosinho, Gouveio and Malvasia Fina
PRODUCTION: 300 Bottles
VINIFICATION: Harvest in November of the botrytizated
grape vines.Vinification wiht soft pressing of the grapes.
After decanting, the wine ferments to 11 ° C. The fermentation was stopped at 11% alcohol using the cold.
AGING PROCESS: In French oak barrels (6 months)
ALCOHOL: 11%
TOTAL ACIDITY: 6,5 g/dm³
PH: 3,2
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Quinta da Casa Amarela
Riobom
5100-421 Lamego
Telef.: + 351 254 666 200
Fax: +351 254 665 209
Tlm.: + 351 962 621 661
/ +351 965 047 650
E-mail:
quinta@quinta-casa-amarela.com
Gps. 41º 08' 22'' N / 7º 48' 03.4''W
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27. QUINTA CASA AMARELA
“Quinta da Casa Amarela” is located on the left bank of the River
Douro, in an area classified by UNESCO as World Heritage, mid - way
betweenthe cities of Régua and Lamego, in the heart of the most
ancient demarcated wine region – the RiverDouro. It has belonged
to the same family since1885. The dwelling house was rebuilt and
extended in the first quarter of the twentieth
century and its yellow colour (amarela in Portuguese means yellow)
lends its name to the estate.
It is a family enterprise that carries on a centuries old tradition in the
region – the art of producing excellent Port wine and table wines
originating from the Douro demarcated region (DOC Douro).

CASA AMARELA RESERVA WHITE 2015
Vinification in stainless steel tanks with the temperature controlled at
15ºC(80% of the final batch), while the remainder was fermented in
new 225-liters French oak barrels with batonnage for more three
months. Intense toasty notes and citric and floral aromas on the nose.
Fresh palate with good concentration and balance, marked by new
wood flavours. A long, lively finish.
Wine Varieties: Malvasia Fina, Viosinho e Rabigato
Type: White
Alcohol: 13,5%/vol
Total Acidity 5,2 g/dm3
pH: 3,30

CASA AMARELA RED 2014
Total destemming followed by treading in granite lagar. Alcoholic
fermentation for 6 days with temperature control. malolactic fermentation in stainless steel tanks. The final blend 20% goes through used
French oak barrels for 6 months. Ruby color. Black fruit notes, some
floral, spice, vanilla and light toast. The palate is soft, with good concentration, blackberries, licorice, fine acidity.
Wine Varieties: Touriga Nacional 20%, touriga Franca 20%, Tinta Barroca
40%, Tinta Amarela 20%
Type: Red
Alcool content: 13,5 %vol.
Total Acidity: 5,4 g/dm3
pH: 3,69

CASA AMARELA RIO RED 2014
The Grapes are 100 % destemed and then crushed by foot in the granit
Tank called Lagar. The wine fermented for 6 days with the temperature
controlled 26 C.Malolactic fermentation occurred in stainless Tank. Deep
Ruby Colour. Black fruit notes, some floral, spices , light vanilla and
toasted.The palate is soft, with good concentration, blackberries, licorice,
fine, balanced and ripe acidity.
Wine Varieties Touriga Nacional 40%, Touriga Franca 40%, Tinta Roriz
20%
Type: Red
Alcool content: 13,5 %vol.
Total Acidity: 5,4 g/dm3
pH: 3,52
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QUINTA DA CASA AMARELA GRANDE RESERVA RED 2013
Produced with grapes from the oldest vineyards, but only in the years
with excellent maturation conditions.
Completely destemmed, crushed by foot in the traditional granite
“lagar”. Alcoholic fermentation during 6 days with temperature controlled at 26ºC. Very rich and structured, with intense notes of toasted oak
barrels. Very deep aromatic nature, with hints of black berries jam
mingled with spices and chocolate, all blended in perfect harmony.
An elegant, sweet, fine taste which lingers on. Reveals its high aging
potential.
Wine Varieties: Touriga Franca, Touriga Nacional, Tinta Roriz, and others.
Type: Red
Alcool content: 14,5 %vol.
Total Acidity: 5,2 g/dm3
pH: 3,65

QUINTA DA CASA AMARELA RESERVA RED 2013
The grapes come from an over 60 years old vine. They were picked up in
small cases at the end of September separating the best bunches. After
being destemed, grapes fermented for 6 days with temperature control
at 26ºC. The malolactic fermentation occurred in stainless tank and
then the wine aged for 9/12 months in new French oak barrels. It has
been bottled without filtration and kept for more 6 months before
commercialized. Intense aromas of red fruits, where the oak is perfectly
integrated and gives a wonderful complexity to the wine. Great
structure but elegant with a long finish.
Wine Varieties: Touriga Franca and Tinta Roriz.
Type: Red
Alcool content: 14 %vol.
Total Acidity: 5,4 g/dm3
pH: 3,73

QUINTA CASA AMARELA RUBY RESERVE PORT
Vinification in large tanks with foot treading and temperature control.
Intense fruit character. It is specifically blended to age in bottle for many
years to come but it can be thoroughly enjoyed now.
Wine Varieties: Touriga Franca, Tinta Roriz, Touriga Nacional, Tinta
Barroca and others
Type: Red
Alcool content: 19,5 %vol.
Total Acidity: 4,2 g/dm3
pH: 3,90
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QUINTA CASA AMARELA 10 YEARS OLD PORT
This is a traditional estate-bottled Porto wine produced in limited quantities, aged in the Douro and kept in “pipas” (550 l barrels) until bottling.
Vinification in large tanks with foot treading and temperature control.
During aging in wood, the ruby colour turns brown and the wine gains dry
fruits (almond, fig, nuts) and spicy aromas from the oak. Powerful, purity
and clear, maturity and finesse.
Has a wonderful chocolate and dried fruits flavour; exotic resins. A good
length in the mouth, a long aftertaste. Overall, complex, harmonious and
fresh finish.
Wine Varieties: Touriga Franca, Tinta Roriz, Touriga Nacional, Tinta Barroca
and others
Type: Red
Alcool content: 19 %vol.
Total Acidity: 5,04 g/dm3
pH: 3,70

II TERROIR
After pressing and 48h of decantation at 12ºC, the must is fermented in
temperature controlled stainless steel vessels. 20% of the Douro wine lot is
fermented in new French oak barrels. Sparkling citrus, intense nose with
tropical notes, freshness from the Alvarinho, very clean, followed by the
complexity of the Douro and showing some wood tones. With good mouth
feel the wine is concentrated, balanced with mineral notes and a long fresh
finish.
Wine Varieties: Alvarinho, Viosinho, Rabigato e Malvasia Fina
Type: White
Alcool content: 13 %vol.
Total Acidity: 6,5 g/dm3
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Quinta da Padrela – Barcos
5120-082 Tabuaço
Portugal
Tlm: (+351) 914 758 244
Tlm: (+351) 914 548 221
Tel/Fax: (+351) 254 789 130
quintadapadrela@sapo.pt
www.quintadapadrela.com
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28. QUINTA DA PADRELA
The Quinta da Padrela is situated in the designated winegrowing region
of the Douro, a World heritage site, in the subregion of Cima Corgo in the
county of Tabuaço.
Since 2002 the second generation of the current owners has dedicated its
energies to the production and commercialization of wines, initially for
the Portuguese market but since 2004 also for export, mainly to Europe,
USA, Africa and South America. The Quinta occupies 12 hectares.
All the vines are planted in soil characterised by na abundance of shale,
and different parts of the vineyard have different solar exposure, which
contributes to the quality of the wines produced by this family enterprise.
The most recently planted vines are 25 years old, separated into sections
and grafted with grape varieties typical of the Douro Region like Touriga
Franca, Touriga Nacional, Tinta Roriz, Tinta Barroca.
The oldest vine is approximately 65 years old and is planted according to
traditional non-mechanical methods, supported by walls of shale, typical
of the Region.
This section of the vineyard boasts an immense range of endogenous
grape varieties that are no longer found in more recent vineyards. Planted
by former generations, they are reflected in the unique nectars produced
by the Quinta da Padrela.
Thus the Quinta da Padrela is fruit of a dream that spans several
generations and a commitment that combines the best varietals of the
region with an entrepreneurial dynamic.

Quinta da Padrela DOC RED 2014
Grape varieties: Tinta Roriz, Tinta Barroca, Touriga Nacional, Touriga Franca.
Vinification: Total destemming. Alcoholic fermentation in stainsless steel
tanks with stirring and temperature controlled at between 24-25ºC.
Ageing: After malolactic fermantation the wine is aged in 225 litre casks of
French oak 12 months.
Tasting notes: Ruby in colour. the aroma suggests notes of red fruit and
hints of toast from the barrel. To the palate it is elegant with rounded
tannins, sweet and agreeably acidic.
Total Prodution: 10.000 bottles de 0,75 L.
Chemical analysis:
Alcohol: 13,5%
Total acidity: 5,1g/l
PH: 3,55

Quinta da Padrela RESERVA RED 2013
Grape varieties: Traditional vines with over 20 endogenous grape varieties.
Vinification: Total destemming. Alcoholic fermentations in stainless steel tanks
with stirring and temperature controlled at between 24-25ºC.
Ageing: After the malolactic fermentation the wine is aged in 225 litre casks of
French oak for 12 months.
Tasting notes: Ruby in colour. Intense aroma of dark fruits and spices. To the
palate it imparts a profound flavour of fruit combined with the complexity of
the wood and a good balance between silky tannins and acidity. An elegant
wine withe a persistent aftertaste.
Total Prodution: 4.200 bottles de 0,75 L.
Chemical analysis:
Alcohol: 14,5%
Total acidity: 5,3g/l
PH: 3,62

Quinta da Padrela Premiu RED 2013
Grape varieties: Traditional vines with over 20 endogenous grape varieties.
Vinification: Total destemming. Alcoholic fermentations in stainless steel
tanks with stirring and temperature controlled at between 24-25ºC.
Ageing: After the malolactic fermentation the wine is aged in 225 litre casks
of French oak for 14 months.
Tasting notes: Deep ruby in colour, this wine presents a vast range of
aromatic references characterized by mature dark fruits, chocolate and
caramel. To the palate it imparts great elegance and persistence.
Total Prodution: 2.500 bottles de 0,75 L.
Chemical analysis:
Alcohol: 14,5%
Total acidity: 5,2g/l
PH: 3,64

Quinta da Padrela White 2015
Grape varieties: Traditional vines (Malvasia fina, Rabigato, Cerceal, Viosinho).
Vinification: After total destemming, the grapes are carefully pressed in a
pneumatic press. Fermentation occurs in stainless steel tanks with
temperature controlled between 14ºC to 15 ºC.
Ageing: 30% of the wine is fermented in casks of French oak with regular
“bâtonnage” during 6 months.
Tasting notes: Citruis in colour. The aroma presents hints of citrus and
pineapple. To the palate it is creamy, full-bodied and with a good level of
acidity.
Total Prodution: About 4.500 bottles of 0,75 L.
Chemical analysis:
Alcohol: 12,5%
Total acidity: 6,2g/l
PH: 3,24
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Quinta Da Rede Sociedade
Agrícola Lda.
Rua Conselheiro José Maria
Alpoim, nº166
5040-324, Mesão Frio
Portugal
T.: +351 254 667 284
info@quintadarede.pt
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29. QUINTA DA REDE
The historical records of Quinta da Rede estate originate from 1484, being
part of the Douro Wine Region even before the demarcation in 1756.
Overlooking the river, the estate is on the right bank of the Douro between
the villages of Mesão Frio and Régua, with an altitude between 90 to 140
meters.
In the old times at one of narrowest points of the Douro valley, grape
growers spread large nets for fishing, linking the two banks of the river.
This ancient custom gave the name of Rede (net) to this place.
Quinta da Rede estate is in the area of Douro’s vineyard landscape,
recognized by UNESCO as World Heritage.
With the signature of one of the best winemakers of Portugal – Osvaldo
Amado, our range of Douro wines is acclaimed by wine critics world wide.

DOURO QUINTA DA REDE GRANDE RESERVA RED
Full destemming, long but soft skin maceration and alcoholic fermentation at a temperature of 26 º C. Occurred in robotized "lagares" of stainless
steel. Aging for 12 months in new barrels of French oak. Intense garnet
with violet tones. Nose complex, shows distinct notes of macerated wild
fruits, red fruit jam, subtle toast hints, cocoa and dark petal flowers.
Smooth taste, well-structured, mouth feel with a long persistent finish.
Delicious with excellent pairing with grilled red meats, game and well
structured cheeses.
After decanting serve at 16 / 18º C
Wine Varieties: Touriga Nacional (60%), Touriga Franca (20%), Tinta Roriz
(20%).
Type: Red
Alcool: 14,5% Vol.
Total Acidity: 5,5 g/dm
pH: 3,59

DOURO QUINTA DA REDE GRANDE RESERVA WHITE
Destemmed and cold skin maceration for 8 hours. Gentle pneumatic
pressing, alcoholic fermentation at 15 º C, with the final in new barrels of
french oak weakly toasted. Gentle pneumatic pressing, alcoholic fermentation at 15 º C, with the final in new barrels of french oak weakly toasted.
«Batônnage» for 3 months in oak barrels and 6 months in stainless steel vats.
Intense citrine color with greenish tones. Nose complex, exuberant and
distinctive. Fruity taste, remarkable mouth volume, elegant, well balanced
and finishes with crispy freshness that gives persistence and longevity.
Excellent pairing with spicy charcuterie, baked fish, stewed or grilled white
meats and soft cheeses.
Wine Varieties: Arinto (50%) and Rabigato (50%)
Alcool: 13,5% Vol.
Total Acidity: 5,6 g/dm
pH: 3,26

DOURO QUINTA DA REDE RESERVA RED
Full destemming followed by a prolonged smooth skin maceration.
Alcoholic fermentation in modern robotized stainless steel 'Lagars' with
temperature control around 26°C. Aging for 9 months in new French oak
barrels. Intense garnet color with violet tones. Nose with subtle notes of
chocolate, toast, dark rose petals, and distinct aromas of matured forest
fruits. Mature jammy fruit taste with a well-balanced and structured
mouth feel.
Excellent with baked fish, grilled or marinated meats, game and
well-structured cheeses.
Wine Varieties: Touriga Nacional (30%), Touriga Franca (30%), Tinta Roriz
(40%) | Alcool: 13,5% Vol. | Total Acidity: 3 6,1 g/dm | pH: 3,60

DOURO QUINTA DA REDE RESERVA WHITE
Destemmed and soft pneumatic pressing. Alcoholic fermentation
temperature of 15 °C. Aging 3 months of «batônnage» in stainless steel
vats. Defined citrine color with abundant green tones. Prevalent in
tropical fruits and exotic fruits. Nuances of white flowers and citrus.
Fruity taste, fresh, pleasant mouth volume and long persistence.
Excellent as an appetizer or pairing with fish, seafood, pizza, pasta, grilled
or stewed white meats.
Wine Varieties: Arinto (30%), Viosinho (30%) and Gouveio (40%) | Alcool:
13% Vol. | Total Acidity: 4,8 g/dm | pH: 4,41
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DOURO CASA DE CAMBRES RESERVA RED
Reception and destemming followed by a prolonged smooth skin
maceration. Alcoholic fermentation in stainless steel tank with a controlled temperature of about 26°C. Part of the blend ages for six months in
French Oak Barrels. Intense ruby with violet tones. Nose with delicate
bouquet full of jammy wild forest fruits, beautiful hints of toast, chocolate
and dried fruits. Fruity taste, balanced, well structured, elegant with a
persistent finish. Best served paired with grilled or marinated red meats,
game and structured cheeses.
Wine Varieties: Touriga Nacional (20%), Touriga Franca (40%), Tinta Roriz
(40%) | Alcool: 13,5% Vol. | Total Acidity: 5,4 g/dm3 | pH: 3,58

DOURO REDE RESERVA RED
Reception and destemming followed by a prolonged smooth skin
maceration. Alcoholic fermentation in stainless steel tank with a
controlled temperature of about 26°C. Part of the blend ages for six
months in French Oak Barrels. Intense ruby with violet tones. Nose with
delicate bouquet full of jammy wild forest fruits, beautiful hints of toast,
chocolate and dried fruits. Fruity taste, balanced, well structured,
elegant with a persistent finish.
Best served paired with grilled or marinated red meats, game and
structured cheeses.
Wine Varieties: Touriga Nacional (20%), Touriga Franca (40%), Tinta Roriz
(40%). | Alcool: 13,5% Vol. | Total Acidity: 5,4 g/dm3 | pH: 3,58

DOURO REDE RESERVA WHITE
Reception and destemming. Alcoholic fermentation with controlled
temperature of about 15ºC,
with very light crushing process and pressing over a inert atmosphere.
Aging 2 months in bottle. Citrine set with green hues. Nose with fruity
exotic/tropical notes, distinguishing the mango and papaya. Floral
nuances of citrus and slight vanilla. Fruity taste, fresh, balanced and
remarkable.
Best served pairing fish dishes, white meats or cheeses.
Wine Varieties: Arinto (20%), Viosinho (40%), Gouveio (40%) | Alcool: 13%
Vol. | Total Acidity: 4,9 g/dm3 | pH: 3,54

DOURO DOC CASA DE CAMBRES COLHEITA RED
Reception and destemming. Prolonged and smooth skin maceration,
with alcoholic fermentation at
26ºC. A small porcentage of the blend ages during four months in
French oak. Ruby color. Intense and vivid red fruits nose , with smooth
tannins. Young and fresh taste with spicy hints.
Deal match with meat dishes, game and cheeses.
Wine Varieties: Touriga Nacional (20%), Touriga Franca (40%), Tinta Roriz
(40%) | Alcool: 13% Vol. | Total Acidity: 5,1 g/dm3 | pH: 3,68
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DOURO DOC REDE COLHEITA RED
Reception and destemming. Prolonged and smooth skin maceration, with alcoholic fermentation at
26ºC. A small porcentage of the blend ages during four months in
French oak. Ruby color. Intense and vivid red fruits nose , with
smooth tannins. Young and fresh taste with spicy hints.
Deal match with meat dishes, game and cheeses.
Wine Varieties: Touriga Nacional (20%), Touriga Franca (40%), Tinta
Roriz (40%). | Alcool: 13% Vol. | Total Acidity: 5,1 g/dm3 | pH: 3,68

DOURO DOC REDE COLHEITA WHITE
Destemmed, soft and gentle pneumatic pressing. Alcoholic fermentation with controlled
temperature of about 15ºC. Aging 2 months in bottle. Pale yellow
color. Floral and fruity notes Nose. Fresh crushed fruits, juicy. Vivid
fruitiness taste, crisp and fresh.
Excellent as an appetizer or pairing with starters or sea food.
Wine Varieties: Arinto (20%), Gouveio (40%), Viosinho (40%). | Alcool:
13% Vol. | Total Acidity: 5,2 g/dm3 | pH: 3,47

DOURO DOC CASA DE CAMBRES COLHEITA WHITE
Destemmed, soft and gentle pneumatic pressing. Alcoholic fermentation with controlled
temperature of about 15ºC. Aging 2 months in bottle. Pale yellow color.
Floral and fruity notes Nose. Fresh crushed fruits, juicy. Vivid fruitiness
taste, crisp and fresh.
Excellent as an appetizer or pairing with starters or sea food.
Wine Varieties: Arinto (20%), Gouveio (40%), Viosinho (40%). | Alcool:
13% Vol. | Total Acidity: 5,2 g/dm3 | pH: 3,47

DOURO DOC REDE ROSÉ 2016
Salmon color. Intense red fruits, predominantly very ripe cherry, gooseberry and raspberry. Nuances of Strawberry, cassis and ginger. Delicate
structure, silky texture, harmonious, fresh, good complexity, balance well
achieved by the combination of crunchy acidity with fresh fruit and
medium concentration, finishes elegant and fresh. Total destemming,
pneumatic pressing. Smooth and delicate only with 60% yield and
alcoholic fermentation at 15 ° C. Excellent as an appetizer, it accompanies
well dishes based on fish, seafood, pizzas, pasta, grilled white meats and
soft cheeses.
Varieties: Touriga Nacional (40%), Touriga Franca (20%), Tinta Roriz (40%).
Alcohol Content: 12.5 % by Vol.
pH: 3,30
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QUINTA DAS BRÔLHAS
5100-831 Valdigem- Douro Portugal
Phone: +351 213 960 044
/ +351 254 331 756
M. Phone: +351 93 4242943
/ +351 91 7575928
Email: quintadasbrolhas@gmail.com
Email: geral@quintadasbrolhas.com
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30. QUINTA DAS BRÔLHAS
Quinta das Brôlhas, located in the Demarcated Douro Region, consists of
two properties under a single name, one on the right bank of the River
Douro, near Régua, and the other on the left bank, in Valdigem, holding
the estate’s winery. The Valdigem plot is also the site of the 17th century
Homestead which includes an early 18th century chapel. The Winery is
typical of the region, with granite mills, chestnut barrels and modern
stainless-steel vats. A significant part of the estate’s production is
intended for Fortified Wines (Port Wine) with the remainder used in Red
and White table wines. The vines have been grafted with the region’s
finest grape varieties.
The estate’s land is rich in shale, of slight-to-medium slope and of
southern and south-westerly exposure. Its red wines are produced from
Tinta Roriz, Touriga Franca, Touriga Nacional, Tinta Barroca, Tinto Cão and
Sousão grape varieties, whilst the whites are made using Malvasia Fina,
Gouveio and Viosinho. These varieties were introduced during the recent
restructuring of vineyards, followed shortly afterwards by the
modernization of the Winery.

Quinta das Brôlhas Touriga Nacional red 2014
Tasting notes: Touriga Nacional is a noble grape variety which is today
claimed by the Dão and the Douro regions as its original birthplace. It is a
grape variety that shows thick skin, intense and profound colors, abundant
primary aromas of wild berries and violets, at the same time floral and
fruity. The resulting wines are intense and with an explosion of aromas and
flavors, with a great capacity for a long ageing in bottle.
Grape Origins: 100% Touriga Nacional
Alcohol: 13,5%
Total acidity: 5,20 g/l
Volatile acidity: 0,60 g/l

Quinta das Brôlhas Colheita red 2014
Grape Origins: A blend of Touriga Franca, Touriga Nacional, Tinta Roriz,
Tinta Barroca (all four 75% of the final blend) and grapes from a very old
vineyard, with more than 20 varieties (25% of the blend).
Tasting notes: A very elegant and fresh wine, with dark red colour. Good
concentration of mature dark red fruit aromas and gentle aromatic and
fruity flavors. Great balance, firm, velvety and fruity finish.
Alcohol: 13,50%
Total acidity: 5,30 g/l
Volatile acidity: 0,60 g/l

Quinta das Brôlhas Colheita red 2013
Grape Origins: A blend of Touriga Franca, Touriga Nacional, Tinta Roriz, Tinta
Barroca (all four 75% of the final blend) and grapes from a very old vineyard,
with more than 20 varieties (25% of the blend).Tasting notes:
A very elegant and fresh wine, with dark red colour. Good concentration of
mature dark red fruit aromas and gentle aromatic and fruity flavours. Great
balance, firm, velvety and fruity finish.
Wine Varieties: A blend of Touriga Franca, Touriga Nacional, Tinta Roriz,
Tinta Barroca (all four 75% of the final blend) and grapes from a very old
vineyard, with more than 20 varieties (25% of the blend)
Type: Red
Alcohol: 13,30%
Total Acidity: 4,7 g/l
pH:3,61
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Quinta das Brôlhas Reserva red 2013
The grapes are carefully selected by hand before crushing. They are then
put into traditional granite stone “lagares”, destalked and then foot trodden
for 1 to 3 days before the start of the fermentation. All the fermentation
occurs in the same “lagares” with foot treading. A very elegant and fresh
wine, with dark red and purple colour. Good concentration of mature dark
red fruit aromas and black plums and gentle aromatic and fruity flavors.
Great balance, intense and velvety and a long and fruity finish.
Wine Varieties: A blend of Touriga Franca, Touriga Nacional, Sousão (60% of
the final blend) and grapes from a very old vineyard, with more than 20
varieties (40% of the blend).
Type: Red
Alcohol: 13,32%
Total Acidity: 5,20 g/l
pH:3,64

Quinta das Brôlhas Reserva red 2012
grapes were manually harvested, destemmed and submitted to prolonged
fermentation on skins in stainless-steel vats. Following fermentation, the
wine was matured in French-oak barrels for a period of 18 months.
Bright deep ruby colour and intense aroma, where stands out the ripe fruit
with some vegetable, with easy perception of the notes of vanilla and
spices, typical from the aging in oak barrels. In the mouth we can feel a
good balance between acidity and alcohol, which gives aging capacity and
makes it a suitable companion for meat dishes.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz e Tinta
Barroca
Type: Red
Alcohol: 13,68%
Total Acidity: 5,3 g/l
pH:3,64
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Quinta das Brôlhas Grande Escolha 2011
The grapes at the optimum moment of ripeness, are harvested manually,
destemmed and fermented with prolonged tanning in stainless steel vats.
After fermentation, the wine aged in French oak for 12 months.
Bright deep ruby colour, intense aroma of ripe fruit and vegetable, with
easy perception of notes of vanilla, coconut and chocolate. In the mouth
there is good body balanced between acidity and alcohol, which gives the
wine aging capacity and makes it a suitable companion for oven meat
dishes.
Grape varieties: Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta
Barroca e SousãoType: Red
Type: Red
Alcohol: 13,98%
Total Acidity: 5,2 g/l
pH:3,66

Quinta das Brôlhas Reserva red 2008
manually harvested, destemmed and submitted to prolonged fermentation on skins in stainless-steel vats. Following fermentation, the wine was
matured in French-oak barrels for a period of 15 months.
With a bright ruby hue, the wine has an intense aroma, combining fresh
fruit with more mature aromas and subtle hints of vanilla, coconut and
chocolate, characteristic of its ageing in wood, conferring the wine some
complexity. In the mouth, its body is well balanced by its acidity and
alcohol, providing a fine accompaniment to well-seasoned red meat
dishes.
Wine Varieties: Touriga Nacional, Tinta Roriz, Touriga Franca and Tinta
Barroca – grown on old vines (30-40% of the grapes
Type: Red
Alcohol: 14,3%
Total Acidity: 4,91 g/l
pH:3,69

109

Quinta De Cottas, Lda.
R. do Pinheiro Manso 662, S. 216
4100-411 Porto - Portugal
T +351 936 170 425
F +351 226 188 421
geral@quintadecottas.pt
www.quintadecottas.pt
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31. QUINTA DE COTTAS
In 2006, owners Isabel Koch and Pedro Carmo were drawn by a vineyard plot that
once belonged to a great and important farm. Their great love of wine and for
Douro Valley made it impossible not to seize the opportunity to produce their
own wines in this unique region.
Our approach at Quinta de Cottas is to capture the essence of the Douro Valley’s
premier vineyards producing wines with high quality, distinct personality that
pair well with food and are accessibly priced.
Quinta de Cottas house style is the blend of the vineyards with the winery’s
personality and winemaking priorities, as expressed through the wines. Although
the wines are different in each vintage, a thread of similarity ties them together.
So we try, vintage after vintage, to offer fine, elegant and complex white wines
and expressive red wines, fruity, with soft tannins that express our unique terroir.

Cottas White 2015
Citrus yellow pale color with a very attractive aroma with notes
of ripe tropical fruit and minerality. The palate shows a great
freshness, persistence, balance and elegance. A fresh white wine
to drink without hesitation.
Grape varieties: Viosinho, Arinto and Gouveio
Alcohol: 13% vol

Cottas Red 2013
The nose of this wine is bold and fresh with aromas of blackberry, black currant and toasted cinnamon. The taste is pleasantly
generous, sweet and creamy with fine tannins and an excellent
volume. Long finish marked by the fruit. A very nice wine for a
casual consumption
Grape varieties: Touriga Nacional, Touriga Franca and Tinto Cão
Alcohol: 13% vol

Cottas White Reserve 2014
Citrus yellow pale color with a great aromatic delicacy
dominated by minerality and the very well integrated wood.
The palate shows a great volume, great freshness and a very
long finish. A unique white wine, delicate acidity and great
balance
Grape varieties: Rabigato, Arinto, Viosinho and Côdega do
Larinho
Alcohol: 13% vol

Cottas Red Reserve 2013
A wine with lots of color, opaque, with great aromatic
intensity dominated by blackberries, blackberry jelly,
rosemary and floral notes of Touriga Nacional all in a fruit of
very good quality. The taste is pleasantly strong with a juicy
acidity and tannins well framed. An intense red wine,
powerful and elegant at the same time.
Grape varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
and Tinto Cão
Alcohol: 13,5% vol
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Cottas Fine White Port
The Cottas Fine White Port is a blend of wines produced from white grapes aged in wooden casks for about
three years where they acquire smoothness and
character. They are then blended to produce a rich
white port in a young, fruity and smooth style. It can be
enjoyed as an aperitif, served with nuts or salted
almonds, as a digestive or a perfect match for a tropical
fruit basis dessert.
Grape Varieties: Gouveio, Donzelinho, Viosinho and
Malvasia Fina
Alcohol: 19,5% vol

Cottas Ruby
The Cottas Ruby Port is a perfect blend of Porto wines
matured in large oak vats "tonels" keeping a young and fruity
character. This Cottas Ruby is a perfect match for cheeses or
rich chocolate desserts. It can also be enjoyed alone, slightly
chilled.

Cottas Tawny
The Cottas Tawny is a selection of new port wines matured
in oak barrels, acquiring notes of ripe fruit with nuts and
cinnamon. This Tawny is a great accompaniment for less
sweet desserts or served slightly chilled as an aperitif.

Cottas Ruby Reserve
The Cottas Ruby Port Reserve is a perfect blend of Porto
reserve wines matured in wooden casks for about 4 years
before being bottled, keeping a young and fruity character.
This Ruby Reserve is a perfect match with cheeses or rich
chocolate desserts. It can also be enjoyed alone, slightly
chilled.

Cottas Tawny Reserve
The Cottas Tawny Reserve is a selection of wines patiently
matured for 7 years in oak barrels, acquiring a smooth, creamy
texture with intense aroma and complexity. Served slightly
chilled this Tawny Reserve is perfect for finishing a meal or to
match caramel or nuts based desserts.

112

Cottas 10 Years Old White
The Cottas 10 years White Port is the result of a blend of several
white Port wines selected after aging in oak casks, with an
average of 10 years. This White Port 10 years shows a complex
and intense aroma of dry fruit, honey and delicate wood notes.
On the palate it is very smooth and balanced, with a final rich,
fresh and elegant.
It can be enjoyed as an aperitif, served with nuts or salted
almonds, as a digestive or a perfect match for a tropical fruit
basis dessert.

Cottas 10 Years Old Tawny
The Cottas 10 Years Old Port Tawny is delicious served slightly
chilled and a surprising match to strong blue cheese like
Roquefort. It is also a perfect match to rich desserts like a tarte
tatin, crème brûlée, puddings or as a digestive with cigars.

Cottas 20 Years Old Port Tawny
Made from wines that have patiently aged for 20 years in oak
casks, this old Tawny got a smooth texture and attractive aromas
of dry and raisiny fruit.
The Cottas 20 Year Old Port Tawny is delicious served slightly
chilled with an appetizer such as foie gras or strong cheese
quiches. It is also perfect with rich desserts like crème brûlée,
tarte tatin, puddings or as a digestive with cigars.

Cottas Late Bottled Vintage 2012
This Cottas LBV 2012 is a blend from full, rich and fruity wines of a
single year which has been specially chosen for ageing from 4 to 6
years in oak casks prior to bottling. The grapes were foot trodden in
granite "lagares” and stored in large oak vats called "tonels”. The
special characteristics of this LBV are its richness, depth of flavour and
powerful, attractive bouquet. In order to retain as much and depth as
possible, the blend has been bottled in the same way as Vintage Port,
without any stabilization. As a result, the port may throw a deposit.Ready to drink. It is an excellent Port to accompany cakes with red and
black fruit jams, cheeses, or as a digestive.

Cottas Vintage 2012
Only Port’s from a single exceptional harvest may be declared as a
"Vintage". Bottled after spending two years in wood, the wine
continues to mature in bottle until it is ready to drink. In some cases,
this may take two decades or more.
As the wine ages it softens and slowly sheds its deep dark colour,
gaining in structure and complexity.
This Cottas 2012 Vintage Port presents a superb colour, full body and
very fine aroma (mint) and flavour..
Perfect to drink with cow-cheeses or soft portuguese sheep-cheeses,
ice-cream or as a digestive.
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Quinta Valbom de Cima Peixotas
Lugar de Bagaúste
5050-421 Peso da Régua
Portugal
Tel: 254 312 914
geral@quintadaspeixotas.com
facebook.com/peixotas
www.quintadaspeixotas.com
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32. QUINTA DAS PEIXOTAS
Quinta das Peixotas has 30 ha, located next to the city of Peso da
Régua.
Having a very particular terroir, has a privileged sun exposure and
offers a view to an amazing landscape from Douro Valley, where the
vineyards are planted in terraces in a shale and schistose soil, poor
and dry.
The predominant grape varieties are Touriga Nacional, Touriga
Franca, Tinta Barroca and Tinta Roriz, which are planted in a selected
way along the vineyard.
The wines Quinta das Peixotas are made in traditional granite lagares
where the grapes are foot trodden.
The wines are aged in stainless steel vats, in oak barriques and finally
in the bottles.

QUINTA DAS PEIXOTAS 2012
The fermentation was made in controlled temperature and long maceration.
The wine ages in stainless steel vats and in French
oak barriques.
Very strong and attractive aroma of red fruit. In the
mouth is very balance, soft and surrounding.
Wine Varieties: Touriga Nacional, Touriga Franca,
Tinta Roriz and Tinta Barroca
Type: Red
Alcool: 13,45 % Vol.
Total Acidity: 4,9 g/L
pH: 3,78
Production: 6.000 bottles of 750ml

QUINTA DAS PEIXOTAS RESERVA 2012
The grapes were foot trodden and vinified in
traditional granite lagares, with controlled temperature and long maceration, providing rich and soft
tannins.
Full bodied wine, with dark red color, it has an
aromatic intensity, with red and black fruits.
Wine Varieties: Touriga Nacional, Touriga Franca,
Tinta Roriz and Tinta Barroca
Type: Red
Alcool: 13 % Vol.
Total Acidity: 5,3 g/L
pH: 3,65
Production: 3.333 bottles of 750ml
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Quinta do Beijo
Rua D. Catarina Figueiredo,
Lote 18,
5000-523 Vila Real
Portugal
geral@quintadobeijo.pt
Telf: (+351) 259348700
www.quintadobeijo.pt

33. QUINTA DO BEIJO
"Quinta do Beijo" is a Family estate but is above all an estate of hospitality and
mutual aid. The Monteiro´s Family leads, the whole Family roll up their sleeves
and all contribute to make Quinta do Beijo an unforgettable place in the heart
of the Douro Region, classified by UNESCO as World Heritage. Celeirós do
Douro is a wine producing village and located in Douro, 25 km from Vila Real.
Quinta do Beijo contributes for a stunning beauty filled with landscapes of
vineyards and terraces that characterize the Douro Wine Region.
With 15 hectares of vineyards and olive trees, Quinta do Beijo was born from
the oldest "Armazéns do Calvário", with a century of history. But it´s now
restored and it´s with new energy that makes it known through high-quality
wines and promising olive oil. But Quinta do Beijo is essentially, a "large
Family of wide smiles."
PRODUCTS
We are a Douro wine producer and in our Quinta we have wine tastings and
sales, olive oil sales and traditional "Baptisms".
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QUINTA DO BEIJO DOURO COLHEITA 2013
This red wine is produced in the vineyards of Douro Valley, this beautiful
geographic region. The grapes used, Touriga Nacional, Touriga and Tinta
Roriz for this wine production require a high level of control process. After
the wine making process this wine will age in French oak barrels where
every oak aromas will harmonize with the red wine.
It´s a deep color wine with balanced aromas acquired from the aging in
oak barrels providing soft tannins combining perfectly all the components.
It´s a kind of wine to be enjoyed over the years.
Good with all kind of red meat
Wine Varieties: Tinta Roriz, Touriga Nacional e Touriga Franca
Type: Red
Alcool: 13,46%
Total Acidity: 4,0 (g/dm3)
pH: 3,72

PORTA CELEIRÓS D´OIRO DOURO COLHEITA 2013
This wine is produced in the Douro Valley vineyards. The grapes used in
this wine production are Touriga Nacional, Touriga Franca and Tinta
Roriz, old vine grape varieties that are harvested by hand and then follow
all the traditional processes of wine making through treading and
moderate pumping, maceration with temperature control. It’s a deep
colour wine and balanced aromas of ripe fruit with a velvety flavor. It’s a
wine to be enjoyed now or even with a year of aging. Good with all kind
of red meat.
Wine Varieties: Tinta Roriz, Touriga Nacional e Touriga Franca
Type: Red
Alcool: 13,46
Total Acidity: 4,0 (g/dm3)
pH: 3,73

PORTA CELEIRÓS D´OIRO DOURO RESERVA 2009
This red wine was vinified using the traditional treading with human
foot, presents an intense color and was produced with grapes from the
Douro Region. It’s the result of the combination of noble varieties with
strong personality like: Touriga Nacional, Touriga Franca and Tinta Roriz.
A full body wine with a unique aroma of ripe fruit with smooth flavour,
soft and firm tannins result of aging in French oak barrels providing an
elegant finish. Good with Strong red meat.
Wine Varieties: Tinta Roriz, Touriga Nacional e Touriga Franca
Type: Red
Alcool: 13,38%
Total Acidity: 4,3 (g/dm3)
pH: 3,74

PORTA CELEIRÓS D´OIRO DOURO RESERVA 2011
The strong personality of Douro vineyards, as the result of the combination of the noblest varieties of the region Touriga Nacional, Touriga
Franca e Tinta Roriz. It’s a wine of deep color and unique aroma of ripe
fruits with soft tannins and an elegant finish. Good with strong red meat.
Wine Varieties: Tinta Roriz, Touriga Nacional e Touriga Franca
Type: Red
Alcool: 13,59%
Total Acidity: 5,0 (g/dm3)
pH: 3,68

PORTA CELEIRÓS D´OIRO DOURO WHITE 2013
This wine is rich, dry, and very delicate flavoured with citrus and mineral
components. It is produced and controlled through fermentation with a
sophisticated refrigeration system. Made with a blend of grapes from
different grape varieties of the Douro Valley, old vines, it’s very versatile and
very required because it’s through the great climatic contrasts between
the beginning of the day and night time temperatures that preserves its
freshness and its aromatic balance of this variety resulting in a very
balanced wine. Good with Fish.
Wine Varieties: Malvasia Fina, Viosinho e Gouveio
Type: White
Alcool: 12,46%
Total Acidity: 4,9 (g/dm3)
pH: 3,37
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Seixo de Manhoses
5360-189 Vila Flor
Portugal
geral@quintadogranjal.pt
Land line: +351 278 516 231
Cell: +351 91 0054 968
www.quintadogranjal.pt
Facebook:
www.facebook.com/QuintadoGranjal
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34. QUINTA DO GRANJAL
The history of Quinta do Granjal goes back to the land of the Count of
Alpendorada and Trigo family, having been rejuvenated by the current
owner Fernando Trigo.
The wine-ows in the veins of this producer who materialized a large
investment in new infrastructures and plantations, creating a wine and
olive oil of exceptional quality. Modernizing the centennial techniques of
the region, there was always a delicacy formaintaining the tradition, the
authenticity and sensitivity.
The unique micro-climate and the schistose soils confer a unique and
excelent "terroir" for the production of wine and olive oil of superior
quality, being vastly rewarded. The wines derive from the best varieties
from Douro Region, highlighting the Touriga Nacional, but also Touriga
Tinta Roriz and Tinta Barroca, featuring up for quality and elegance, each
of which triggers a different feel and aroma, since the ranges of the
Grand Reserve, Reserve to DOC's.

QUINTA DO GRANJAL D.O.C WHITE
Color: Bright Citrine.
Aroma: Intense with tropical and floral traces Flavor: Good
balance on the palate. Gastronomy: Ideal to support sea food,
fish, white meats, salads and soft cheeses.
Ideal drinking temperature : 8º - 10ºC.
Winemaking: Stainless steel vats with temperature control.
Wine´s aging: None.
Alcohol: 13,5%
Total Acidity: 5,2 g/dm3
pH: 3,14
Wine Varieties: Malvasia Fina and Rabigato.

QUINTA DO GRANJAL D.O.C RED
Color: Ruby
Aroma:Ripe fruits, spices and floral traces Flavor: Good balance
on the palate. A fruity and elegant wine. Gastronomy: meat
dishes, hunting recipes, mountain cheese,
Ideal drinking temperature : 16º - 18ºC.
Winemaking: Stainless steel vats with temperature control.
Wine´s aging: 6 months in the vat, and then in the bottle.
Alcohol: 14%
Total Acidity: 4,9 g/dm3
pH: 3,72
Wine Varieties: Touriga Nacional, Touriga Franca and Tinta Roriz.

QUINTA DO GRANJAL D.O.C WHITE
Color: Red with violet tones.
Aroma: Intense red fruit.
Flavor: Full-bodied, with well balanced tannins and a long and
velvety end. Obs: Keep the bottle on its side, as much as possible
in a cool and shady place,
Ideal drinking temperature : 16º - 18º
Alcohol: 13,85%
Total Acidity: 5 g/dm3
pH: 3,68
Wine Varieties: Touriga Nacional and Touriga Franca.

QUINTA DO GRANJAL D.O.C RED
Color: Closed Ruby.
Aroma: Intense, with complex aromas of ripe red fruit, notes of
coconut, vanilla and chocolate Flavor: In the mouth it is smooth
and powerful, with a long and velvety finish.
Ideal drinking temperature : 16º - 18ºC.
Winemaking: Fermentation in tanks (lagar) with temperature
control.
Wine´s aging:12 months in French oak barrel.
Alcohol: 14,18%
Total Acidity: 5 g/dm3
pH: 3,69
Wine Varieties: Touriga Nacional and Touriga Franca.
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Quinta Holminhos
Rua Principal nº142
Seixo de Manhoses
5360-189 Vila Flor, Portugal
info@holminhos.com
Telm: +351 916 187 690
www.holminhos.com
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35. QUINTA HOLMINHOS
Quinta Holminhos is a family business that was born and developed, based
on a long family tradition in the creation of agricultural products. The
property features a total of 40 hectares, of which 12 are vineyards, located in
Vila Flor in Douro Superior. Favoured by the uniqueness of a specific
microclimate, whose natural virtues give our wines a single distinctive
personality.
The vineyards are planted vertical and in terraces, producing top quality
grapes with predominance of Touriga Nacional, Tinta Roriz and Touriga
Franca and are located in the Douro region, where they carry out a perfect
symbiosis between man winemaking vocation and the embrace between
the land and the shale.
Year after year the vineyards comply with their mission of germinating
grapes with unique and peculiar characteristics, that make Quinta
Holminhos wines truly special. A true gods nectar for the most discerning
connoisseur. A wine created from such a natural and perfect alchemy, fills
our heart and soul of pride and gives a meaning to our lives, a purpose and a
mission: to enhance its unique flavour, its fruity aroma and its sublime colour;
virtues worthy of a true Douro wine!
THE PRODUCTS
Quinta Holminhos main products are Doc Douro Red and White wines, and
Extra Virgin Olive Oil. As services we have a Winehouse where we organize
events and tourist entertainment activities, a restaurant and beverage
services.

DOURO HOLMINHOS TOURIGA NACIONAL
RESERVA 2013
Vinification with no stems. Skin maceration for 8 days with
temperature control in the lagar, with automatic immersion of
the must. Ruby red colour; the aroma is very focused on dry
vegetal notes and ripe red fruit; on the palate is strong but
elegant. The end of pleasantly prolonged. Best with meat,
smoked sausages and cheeses.

Wine Varieties: 100% Touriga Nacional
Type: Red
Alcool: 13,5%
Total Acidity: 5,7 g/l
pH: 3,52
Production: 4.000 bottles

DOURO HOLMINHOS RED 2012
Vinification with no stems. Skin maceration for 8 days with
temperature control in the lagar, with automatic immersion of
the must. Ruby red colour; the aroma is very focused on dry
vegetal notes. On the palate is a strong wine, with light and fine
toasted notes. Best with meat, sausages and cheeses.
Wine Varieties: Touriga Nacional, Touriga Franca e Tinta Roriz
Type: Red
Alcool: 14%
Total Acidity: 5,0 g/l
pH: 3,60
Production: 14.000 bottles

Holminhos White Doc Douro 2015
Winemaking spout open, then refrigerated fermentation vat. It
presents floral flavours which blend perfectly with balanced fruit
flavours. Fresh in month, it presents a surprisingly pleasing body.
Delicious with dishes with intense flavours like: fish and strong
flavoured cheese. Serve at a temperature between 10 / 12º C.
Wine Varieties: Viosinho, Arinto e Gouveio
Type: White
Álcool: 13,00
Total Acidity: 5,6
pH: 3,19
Production: 4,000 bottles
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Quinta do Paço
5050-090 Godim,
Peso da Régua
Portugal
anetowines@gmail.com
Telf: (+351) 254 318 400
Telm: (+351) 963 060 881
www.aneto.com.pt
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36. ANETO WINES
Aneto wines is a small family business established in 2001 with the aim of
caring for own vineyard throughout the growing cycle. Subsequently,
harvesting, vinification and bottling taking forever on the horizon to get
small and medium productions of wines with character and great quality.
PRODUCTS
Aneto wines is a family company, proud of a collection of wines it now
produces: white, red, rosé, sparkling and late harvest.

Aneto 2016
Grapes selection at the entrance of the cellar. Total stripping and
direct pressing of the white grapes. Fermentation in stainless vats at
low temperature. Bottled in May 2016
Varieties: 25% Rabigato, 25% Gouveio, 25% Viosinho, 25% Cerceal
Alc/vol: 12,5%
Total acidity: 6gr/l (tartaric acid)
PH: 3,2

ANETO White Grand Reserve 2015
Manual harvest for 15 kg boxes. Grapes selection at the entrance of
the cellar. Total stripping and direct soft pressing of the with
grapes. The must was fermented very slowly at low temperature
(14ºC) in French oak barrels with weekly battonage. Bottled in June
2016.
Varieties: 50% Viosinho, 50% Verdelho
Alc/vol: 13º
Total acidity: 6,2 gr/l (ac. tartaric)
Reducing Sugars: 1,8 gr/l
PH: 3,1

DOURO ANETO WHITE RESERVE 2014
Grapes selection at the entrance of the cellar. Total striping and direct
pressing of the white grapes. A half of the must was fermented and
storaged during 8 months in new oak barrels with weekly battonage. The
rest fermented in inox vats at low temperature. Bottled in June of 2015.
A light citrus yellow and green colour. The nose shows a fine balance
between ripe, tropical fruit and a light touch of toasted wood. A fine and
delicate aroma shows notes of pepper and sesame, wild flowers and
pomegranate, with a hint of mineral also showing through. Balanced
acidity, with citric and floral flavours giving way to a light touch of toasty
oak in a long finish. Best with first courses, fat fishes and white meats. Serve
at 12ºC.
Wine Varieties: 50% Semillon, 50% Verdelho
Type: White
Alcool: 13%
Total Acidity: 6,2 gr/l (ac. tartaric)
pH: 3,1

DOURO ROSÉ 2015
Harvest in the first week of September. Manual harvest for 15Kg boxes.
Total strip of the grapes and soft crushing. Very slow fermentation in
inox vats at low temperature (14º). Slightly pink colour. A gorgeous and
elegant, to red fruits, especially raspberry and cherry. Good volume in
the mouth, full of good flavours and sharp freshness; end long and
delicate. Best with salads, pastas and Summer dishes. Serve at 12ºC.
Wine Varieties: 50% Touriga Franca; 50% Touriga Nacional
Type: Rosé
Alcool: 12%
Total Acidity: 5 gr/l (ac. tartaric)
pH: 3,4
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DOURO ANETO 2012
Manual harvest for 15kg boxes. Rug selection. Total strip of the grapes
and soft crushing. Fermentation in open traditional lagares. Posterior
probation for 12 months in new and used French oak barrels. Bottled in
October 2013. Aging potential for 10 years minimum.
Intense blackberry fruit, coffee and spicy. Complex. Lovely flavour with
vanilla and floral aromas. Good volume in mouth, full of fine tastes and
accentuated acidity; very long and delicate final. Best with red meat,
game, Portuguese cod fish, smoked meat and cheese. Serving
temperature: 16 ºC.
Wine Varieties: 30% Touriga Nacional; 40% Touriga Franca, 20% Tinta
Roriz, 10% Tinto Cão
Type: Red
Alcool: 14%
Total Acidity: 5 gr/l (ac. tartaric)
pH: 3,7

DOURO ANETO RESERVE 2013
Manual harvest for 15kg boxes. Rug selection. Total strip of the grapes
and soft crushing. Fermentation in open tanks. Later stage for 12
months in French and American oak barrels. Bottled in April 2015.
Full red, with intense blackberry fruit, coffee and spicy. Complex. Lovely
flavour with vanilla and floral aromas. Good volume in mouth, full of
fine tastes and accentuated acidity; very long and delicate final. Best
with red meat, game, Portuguese cod fish, smoked meat and cheese.
Serving temperature: 16 ºC.
Wine Varieties: 50% Touriga Nacional; 50% Touriga Franca
Type: Red
Alcool: 14%
Total Acidity: 4,8 gr/l (ac. tartaric)
pH: 3,7

Aneto tinto Grande Reserva 2013
Manual harvest for 15 kg boxes. Rug selection. Total strip of
the grapes and soft crushing. Fermentation in open
traditional lagares. Posterior probation Bottled in March
2016.
Varieties: 50% Touriga Nacional, 50% Tinta Roriz
Production: 4 Ton/ha
Alc/vol: 14,5º
Total acidity: 5,5 gr/l (tartaric ac.)
PH: 3,7
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Pinot Noir 2015
Manual harvest for 15 kg boxes. Rug selection. Total strip of
the grapes and soft crushing. Posterior probation for one year
in used French oak barrels. Bottled in June 2016
Varieties: 100% Pinot Noir
Alc/vol: 13º
Total acidity: 5,5 gr/l (tartaric ac.)
Reducing Sugars: 1,5 gr/l
PH: 3,5

DOURO LATE HARVEST WHITE 2010
Harvest in December of the botrytizated grape vines. Vinification
with soft pressing of the grapes. Fermentation in stainless steel
tanks at low temperature. Maturation in French oak barrels for 18
months. Bottled in February 2012
Golden yellow colour. Aroma with very complex and elegant start
of dry fruits, alperce, honey and e wild flowers.
Good harmony in the mouth, with medium sweetness and good
acidity, shows excellent flavours of mature white fruits and some
toast from the barrels. It blends well with several starters, namely
pâtés and foie gras. It can also be served with some desserts. The
advisable temperature for best enjoyment of its virtues is 10 - 12
ºC.
Wine Varieties: 100% Semillon
Type: White
Alcool: 11,5%
Total Acidity: 7 gr/l (ac. tartaric)
pH: 3,2

ANETO Late Harvest S 2010
Harvest made in December of the 100% botrytised bunch of
grapes. Softly pressing of the grapes. Fermentation in inox at
low temperature. Probation in oak French barrels for 12
months. Bottled in February 2014.
Varieties: 100% Semillon
Alc/vol: 11,5º
Total acidity: 16 gr/l (tartaric acid)
PH: 3,4
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Quinta da Silveira
Estrada Nacional, 102, Km 52
5160-002 Adeganha
Torre de Moncorvo
Portugal
quintadasilveira@iol.pt
Telf: (+351) 917283022
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37. QUINTA DA SILVEIRA
Sociedade Agrícola do Vale da Vilariça, Lda is a two properties'
company, located in the Douro Region. One of the properties is called
Quinta da Silveira, and it belongs to the family for nearly 170 years. The
other is Quinta do Tourão, a property acquired parcel to parcel, along
the last 30 years. The two properties have a total area of 70 hectares of
vineyards, with the best varieties for the Port and Douro DOC wines
production. The wine is made in Quinta da Silveira in open tanks
(lagares) and aged in French oak barrels in the warehouse. Both farms
are located in the Vilariça Valley, one in the village of Torre de Moncorvo
and the other in Vila Flor.

DOURO ELAN RED 2010
Vinified in granitic open tanks (lagares). Shows intense garnet
color with red fruits and berries aroma, as well a minty
character. It is a full-bodied, fresh wine, with a long finish, that
makes it suitable to accompany meat dishes and spicy food.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Red
Alcool: 13,5%
Total Acidity: 5,4 gr/dm
pH: 3,7

DOURO TERRA DOS HOMENS RESERVA RED 2008
Intense ruby colored wine with great complexity. Fruity
aroma, mineral, mint and eucalyptus, typical of Silveira terroir.
Elegant mouth and soft tannins, with a long and pleasant
finish.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Red
Alcool: 13,5%
Total Acidity: 5,4 gr/dm
pH: 3,7

DOURO TERRA DOS HOMENS RED 2010
Intense ruby colour, with great complexity. Fruity aroma,
mineral, typical of Silveira terroir. Elegant mouth with soft
and elegant tannins, with a long finish.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Red
Alcool: 13,5%
Total Acidity: 5,5 gr/dm
pH: 3,6
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DOURO QUINTA DA SILVEIRA RESERVE RED DOC 2011
Intense ruby colored wine with great complexity, sui generis,
mineral, dry fig and nuts, typical of Silveira's terroir and long
French oak barrel aging. Elegant mouth and soft tannins, long
and very well balanced.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Red
Alcool: 14%
Total Acidity: 5,5 gr/dm
pH: 3,6

DOURO QUINTA DA SILVEIRA WHITE 2012
Tasting Notes: treading press in open tank, before fermentation
(skin contact) in stainless steel vats with temperature control.
Intense aromas of matured tropical fruits, mild vegetable and
mineral. Full-bodied, with creamy mouth, intense fruit, and fresh
finish, very persistent. Great oxidation resistance.
Wine Varieties: Rabigato, Malvasia Fina, Códega do Larinho
Type: White
Alcool: 13,5%
Total Acidity: 5,1 gr/dm
pH: 3,3

QUINTA DA SILVEIRA PORT TAWNY 10 YEARS
Great Port wine, complex, dry fruit and honey notes, typical from
Silveira's terroir and the ageing on old oak barrels. Creamy mouth
with elegant tannins, framed in a balanced combination.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Tawny Port Wine
Alcool: 20%
Total Acidity: 4,8 gr/dm
pH: 3,8
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QUINTA DA SILVEIRA PORT RESERVE RUBY
Made from a careful selection of traditional red grapes from the
Douro region. Intense colour. Intense aroma to very ripe fruit,
shaped by the aging in wood. Good balance between sweetness and the tannins structure, with fine but persistent ending.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Ruby Port Wine
Alcool: 19,5%
Total Acidity: 3,7 gr/dm
pH: 3,6
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Quinta do Filoco
Adega da Casa Branca
EN 226-2
5120-399 Tabuaço
Portugal
marta.macedo@foztavora.pt
Tlf: +351 254 782 024
Tlm: +351 963 682 154
Fax: +351 254 782 024
www.quintadofiloco.com
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38. QUINTA DO FILOCO
Quinta do Filoco is located in Tabuaço, in the heart of the Douro Region.
Jeremias de Macedo, an experienced, determined and passionate man,
loved the land where we was born and brought up – The Douro Region.
He devoted his all life to it, and during several years he bought several
vineyards hectares and built a wine cellar. His dream was to produce
Douro’s wine and Port’ wine..
The vineyards and the wine-cellar, were modernised with brand new
equipments and techniques. Nowadays this winegrower is one of the
largest and well-succeeded family company with the largest area of
vineyards in the Douro’s region.
130 hectares of vineyard with different altitudes (between 50 and 550
meters)
Grape varieties - Touriga Nacional, the Touriga Franca, the Tinta Roriz, the
Malvasia Fina, the Rabigato and the Viosinho.

Qta Filoco Grande Reserva Touriga Nacional 2011
The grapes are crushed and destemmed followed by a 48 hours
pre-fermentative maceration at 28ºC to extract colour and flavours
and avoid harsh tannins. Fermentation takes place at 22ºC to
preserve the fruit flavours. Cuvesion maceration (3 months) in
tanks is used to induce polymerization. Malolatic fermentation
made on French oak barrels, gives structure, roundness and
longevity to the wine. Ageing: 12 months on barrels. Surprising
depth, structure and complexity for this grape variety, with elegant
yet intense aromas and flavours, floral and citrus, blending subtly
with notes of 12 months’ ageing in new French oak barrels.
Wine Varieties: Touriga Nacional 100%
Type: Red
Alcohol Content: 14.5 % vol
Total Acidity: 5.3 g/dm
pH: 3.67

Quinta do Filoco Reserva Tinto
This wine presents itself with an intense ruby color,
distinctive floral aromas of Touriga Nacional and red fruit,
well combined with wood aromas. In the mouth it is a
complex wine, intense but elegant in its balance.
It goes well with Mediterranean cuisine, advised to be
served at a temperature of 16 to 18ºC.
Wine Varieties: Touriga Nacional , Touriga Franca, Tinta
Roriz
Type: Red
Alcool: 13,43 % vol
Total Acidity: 5.10 g/dm3
pH: 3,56
Production: 13.333 bottles

131

qUINTA DO Filoco COLHEITA TINTO
With a ruby color, this wine has an intense aroma of jam
with balsamic notes, in the mouth it is a full-bodied and
elegant wine. This is an ideal wine to accompany grilled
dishes, poultry and should be served at a temperature of
16 to 18ºC.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta
Roriz
Type: Red
Alcool: 14 % vol
Total Acidity: 4.85 g/dm3
pH: 3,68
Production: 38.666 bottles

Filoco Reserva white 2015
The Filoco White Reserve, results in floral aromas with
mineral touches, with harmony and mouth balance, seems
soft, engaging and fresh with good persistence in the end.
This wine goes well with pasta, seafood and fish dishes and
should be served at a temperature of 12°C.
Wine Varieties: Malvasia Fina , Viosinho , Rabigato
Type: White
Alcool: 13,5 % vol
Total Acidity: 6.32 g/dm3
pH: 3,20
Production: 6.666 bottles
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Filoco white 2015
The Filoco White 2010 is shown with floral aromas,
mineral touches, mouth balance and good persistence in
the end.
This wine goes well with salads, seafood and fish dishes
and should be served at a temperature of 12ºC.
Wine Varieties: Malvasia Fina, Viosinho, Rabigato
Type: White
Alcool: 13,56 % vol
Total Acidity: 5.1 g/dm3
pH: 3,33
Production: 3.333 bottles

Filoco Rosé 2015
Salmon color, fresh and candy flavors, long finish, well
balanced acidity.
Wine Varieties: Touriga Franca, Tinta Roriz
Type: White
Alcool: 12,71 % vol
Total Acidity: 5.61 g/dm3
pH: 3,14
Production: 3.333 bottles
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Soc. Vit. Quinta Santa Eufemia, LDA
Quinta de Santa Eufemia
5100-650 Parada do Bispo
Portugal
qtastaeufemia@qtastaeufemia.com
Telf: (+351) 254331970
www.qtastaeufemia.com
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39. QUINTA SANTA EUFEMIA
Quinta Santa Eufénia is one of the many unequalled repositories of
history in the Douro Valleu, the oldest Demarcated region in the
world, since 1756. Founded in 1864 by the patriarch of a traditional
Douro Family, Bernardo Rodrigues Carvalho, now is managed by
the fourth generation of the family, who have been producing
these fine old Douro Port Wines, preserving the age-old skills of
winemaking and ageing. Situated on the left side of the river
Douro, with over 50 hectares under vines, the vineyard produces
grapes of the richest varieties, trodden in the traditional way and
fermented on granite vats in order to extract their finest essences.
The wine is aged in oak casks before being selectively blended to
satisfy the most refined palates. Produces Port Wine (Tawny, White,
Ruby and Rosé) Douro Wine (White and Red) and Olive Oil.

Douro Red Reserva 2012 Eirados
Very structured, it presents floral aromas and echoes of
spices. To drink around 14ºC.
Wine Varieties: Touriga Nacional, Tinta Roriz, Bastardo, Tinta
Amarela.
Type: Red
Alcohol: 14,5%
Production: 6.000 bottles

DOURO QUINTA SANTA EUFÉMIA RED 2012
With a very appellative and young aroma of mature red and
black fruits and floral aromas. In mouth it shows light tannins.
To drink around 14ºC.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz,
Tinta Amarela.
Type: Red
Alcohol: 13,5%
Production: 30.000 bottles

Douro Touriga Nacional 2012 Eirados
Delicate floral nose with notes of wild roses and violets.
Elegant, fresh, harmonious, with silky tannins on the palate
and a long fine finish. To drink at 14ºC.
Wine Varieties: Touriga Nacional.
Type: Red
Alcohol: 14%
Production: 7.000 bottles

135

Porto LBV 2011 Quinta Santa Eufemia
Smoother than the Vintage, more developed and easier to
drink. It is a powerful, defiant, full-bodied and harmonious
wine. To drink at 14ºC.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz,
Tinta Amarela.
Type: Port Ruby
Alcohol: 19%
Production: 12.000 bottles

Douro Branco 2015 Eirados
Wine with a very appellative and young aroma with a
good and delicate structure and persistent finish. To
drink at 10ºC.
Wine Varieties: Moscatel Galego Branco, Viosinho,
Rabigato, Gouveio.
Type: White
Alcohol: 13,5%
Production: 7.000 bottles

PORT QUINTA SANTA EUFÉMIA 10 YEARS OLD WHITE
Elegant, fresh, harmonious, with silky tannins on the
palate and a long fine finish. To drink at 10ºC.
Wine Varieties: Malvasia Fina, Gouveio, Moscatel Galego
Branco, Rabigato.
Type: White Port
Alcohol: 19,5%
Production: 15.000 bottles
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PORT QUINTA SANTA EUFÉMIA 10 YEARS OLD TAWNY
It has been carefully selected, matured and blended in
seasoned oak casks, to produce a rich mellowness with the
finest balance of old tawnies. To drink at 12ºC.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz,
Tinta Amarela, Tinta Barroca.
Type: Port Tawny
Alcohol: 19,5%
Production: 15.000 bottles

Porto Colheita 2004 Quinta Santa Eufémia
Colheita 2004 is a Port from a single harvest, aged in oak
casks for, at least 7 years and bottled by demand. It has
been carefully selected and matured in seasoned oak casks
to producea rich mellowness with the finest balance and
elegance of old tawnies. To drink at 12ºc
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta
Barroca, Tinto Cão, Tinta Amarela
Type: Tawny Port
Alcohol: 19%
Production: 3.000 liters
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Teoria Produção e Comercio de Vinhos
Unipessoal, Lda.
Av da Europa Edificio Encosta do Rio
Bloco A Entrada 2 1º Esqº,
5000-557 Vila Real
Portugal
dinisteoria@gmail.com
Telf: (+351) 937667035

40. TEORIA
"Teoria is a familiar company that started its activity in 2010. The propriety
is situated in Celeirós do Douro, in Douro valley, of Pinhão river. Teoria it´s
a wine of high quality due to the excellent grapes and the excellent
characteristics of the “terroir”. The company is liderated by two
winemakers, with a huge experience in the wine sector".
THE PRODUCTS
Douro Doc wines: Teoria Red Wine Superior 2014 , Teoria White Wine
2015, Teoria Old Vines Reserve White 2015 and Teoria Old Vines Great
Reserve 2013. Wine Makers: António Dinis/Rosa Araujo.
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TEORIA OLD VINES GREAT RESERVE 2013
The Teoria Old Vines Great reserve 2013, we have is a combination
of several varieties, from old vines from the Douro region, vinified in
mills with later stage in barrels of French oak. It has a ruby colour
closed, with an aroma of ripe fruit too complex, the mouth it is
balanced and persistent, a long finish complete the pleasure of
tasting this impressive wine. Serve at 16 to 18ºC.
Wine Varieties: grapes from old vineyards.
Type: Red
Alcool: 13,5%
Total Acidity: 5,09 g/l
pH: 3,52
Production: 2500 bottles

TEORIA RED WINE SUPERIOR 2014
Teoria Red Wine Superior 2014 is made from Touriga Nacional,
Touriga Franca and Tinta Roriz wine varietiies, fermented in vats,
with later stage in American oak barrels. With a violet color, marked
by aromas of black fruit, spice and vanilla; it has a good structure
with firm, but elegant tannins. Serve at 16° to 18 ° C.
Wine Varieties: Touriga Nacional, Touriga Franca and Tinta Roriz
Type: Red
Alcool: 13%
Total Acidity: 5,18 g/l
pH: 3,72
Production: 20 000 bottles
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Touriga Nacional 2015
It is from Touriga Nacional, vinified in mill, with later stage in
barrels of french and american oak.
Violet Colour, marked by aromas of black fruit and floral typical of
the variety.
Serve at 16-18 º C.
Wine Varieties: 100% Touriga Nacional
Type: Red
Alcool: 14%
Total Acidity: 4,83 g/L
pH: 3,77
Production: 2000 garrafas bottles

Colheita Tardia 2015
Obtained from grapes harvested later with Noble Rot (Botrytis
Cinera). Fermented in oak barrels.
Wine very complex, aromatic, a sumptuous mouth with a lively
and cheerful acidity
Wine Varieties: 50% Arinto +50% rabigato
Type: White
Alcool: 11%
Total Acidity: 6,90 g/L
pH: 3,21
Production: 1000 bottles
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TEORIA OLD VINES RESERVE WHITE 2015
The Teoria Old Vines Reserve White is a combination of several
varieties, from old vines high in the Douro region. Fermented in
french oak barrels, with 4 months ageing, with batonnage giving it
an elegant and intense taste; it has citrus colour, fresh aroma, fruity
and complex. It is great as an aperitif and to accompany fish dishes
and seafood. Serve at temperature 8ºC a 10º C.
Wine Varieties: grapes from old vineyards.
Type: White
Alcool: 13,5%
Total Acidity: 5,9 g/l
pH: 3,16
Production: 1 200 bottles

TEORIA WHITE 2016
The Teoria White 2015 reflects the passion we have for our grapes.
It is the combination of several varieties from higher levels of the
Douro region. It has a citrus color, fresh aroma, fruity and balanced.
Great aperitif to accompany fish and shellfish. Best served at 8-10o
C.
Wine Varieties: Several Douro Varieties
Type: White
Alcool: 12,5%
Total Acidity: 5,63 g/l
pH: 3,15
Production: 2000 bottles
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Vale da Veiga - Douro Wines
Quinta de N. Sra do Amparo
EN 222, 5150-645
Vila Nova de Foz Côa
Portugal
info@valedaveiga.com
Telf: (+351) 914129000
www.valedaveiga.com
.

41. VALE DA VEIGA
"Vale da Veiga lies in the Douro river banks, where the landscape is
dominated by the geometry of vineyards and terraces in shale slopes.
Here, man's strength joined the hand of God, and together shaped this
beautiful land that is the recognized cradle of some of the best Douro
Superior wines.
Our century-old vineyards are grown in schist soils with full respect for
the nature and environment, allowing a balanced production and
optimal extraction of the potential of each grape variety.
The large differences in altitude, the schist soils and a microclimate with
extreme temperature variations, allow us to obtain grapes of excellent
characteristics and a unique terroir.
We produce high quality wines in Douro Superior, exclusively from a
careful selection of grapes from our vineyards that are used to produce
the best Port wines.
PRODUCTS
Vale da Veiga produces DOC Douro wines, Red Reserve, Red Colheita,
Rose and White as well as an exclusive extra virgin olive oil exclusively
made from centenary olive trees.
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VALE DA VEIGA RED RESERVE 2013
Made from Douro’s noble grape varieties, this wine was
bottled after 12 moths of aging in French oak barrels.
Shows an intense rubi colour, a ripe red fruit bouquet
and a smooth and elegant finish.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta
Roriz and traditional grapes from old vineyards.
Type: Red
Alcohol: 14%
Total Acidity: 4,8 g/l
pH: 3,71
Production: 10.600 bottles

VALE DA VEIGA WHITE OLD VINES 2015
Made from a careful selection of grapes from our old
vineyards grown in high altitude schist soils in Douro
Superior, this wine presents a fresh and fruity bouquet
with a long and elegant finish.
Wine Varieties: Field blend of traditional Douro grape
varieties from old vineyards.
Type: White
Alcohol: 12,5%
Total Acidity: 5,3 g/l
pH: 3,35
Production: 6.000 bottles

VALE DA VEIGA ROSÉ 2015
This salmany-pink rosé has a red fruit aroma and a
fresh taste with an elegant and persistent finish. Serve
chilled as an appetizer or with light dishes, salads,
seafood and sushi.
Wine Varieties: Touriga Nacional, Touriga Franca e Tinta
Roriz
Type: Rosé
Alcohol: 12,5%
Total Acidity: 3,04 g/dm3
pH: 3,96
Production: 3500 bottles

SUPERIOR EXTRA VIRGIN OLIVE OIL
Superior olive oil, made from hand-picked olives of
centenary olive trees respecting old agricultural
traditions and production methods. Pure olive oil
obtained directly from olives by mechanical means.
Acidity %: 0,2
Peroxides: (meqO2/Kg) 20
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Quinta da Silveira
Estrada Nacional, 102, Km 52
5160-002 Adeganha
Torre de Moncorvo
Portugal
quintadasilveira@iol.pt
Telf: (+351) 917283022
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42. QUINTA DA SILVEIRA
Sociedade Agrícola do Vale da Vilariça, Lda is a two properties'
company, located in the Douro Region. One of the properties is
called Quinta da Silveira, and it belongs to the family for nearly
170 years. The other is Quinta do Tourão, a property acquired
parcel to parcel, along the last 30 years. The two properties
have a total area of 70 hectares of vineyards, with the best
varieties for the Port and Douro DOC wines production. The
wine is made in Quinta da Silveira in open tanks (lagares) and
aged in French oak barrels in the warehouse. Both farms are
located in the Vilariça Valley, one in the village of Torre de
Moncorvo and the other in Vila Flor.

DOURO ELAN RED 2010
Vinified in granitic open tanks (lagares). Shows intense
garnet color with red fruits and berries aroma, as well a
minty character. It is a full-bodied, fresh wine, with a long
finish, that makes it suitable to accompany meat dishes and
spicy food.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Red
Alcool: 13,5%
Total Acidity: 5,4 gr/dm
pH: 3,7

DOURO TERRA DOS HOMENS RESERVA RED 2008
Intense ruby colored wine with great complexity. Fruity
aroma, mineral, mint and eucalyptus, typical of Silveira
terroir. Elegant mouth and soft tannins, with a long and
pleasant finish.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Red
Alcool: 13,5%
Total Acidity: 5,4 gr/dm
pH: 3,7

DOURO TERRA DOS HOMENS RED 2010
Intense ruby colour, with great complexity. Fruity aroma,
mineral, typical of Silveira terroir. Elegant mouth with soft
and elegant tannins, with a long finish.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Red
Alcool: 13,5%
Total Acidity: 5,5 gr/dm
pH: 3,6
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DOURO QUINTA DA SILVEIRA RESERVE RED DOC 2011
Intense ruby colored wine with great complexity, sui
generis, mineral, dry fig and nuts, typical of Silveira's terroir
and long French oak barrel aging. Elegant mouth and soft
tannins, long and very well balanced.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Red
Alcool: 14%
Total Acidity: 5,5 gr/dm
pH: 3,6

DOURO QUINTA DA SILVEIRA WHITE 2012
Tasting Notes: treading press in open tank, before fermentation (skin contact) in stainless steel vats with temperature
control. Intense aromas of matured tropical fruits, mild
vegetable and mineral. Full-bodied, with creamy mouth,
intense fruit, and fresh finish, very persistent. Great oxidation
resistance.
Wine Varieties: Rabigato, Malvasia Fina, Códega do Larinho
Type: White
Alcool: 13,5%
Total Acidity: 5,1 gr/dm
pH: 3,3

QUINTA DA SILVEIRA PORT TAWNY 10 YEARS
Great Port wine, complex, dry fruit and honey notes, typical
from Silveira's terroir and the ageing on old oak barrels.
Creamy mouth with elegant tannins, framed in a balanced
combination.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Tawny Port Wine
Alcool: 20%
Total Acidity: 4,8 gr/dm
pH: 3,8
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QUINTA DA SILVEIRA PORT RESERVE RUBY
Made from a careful selection of traditional red grapes from
the Douro region. Intense colour. Intense aroma to very ripe
fruit, shaped by the aging in wood. Good balance between
sweetness and the tannins structure, with fine but persistent
ending.
Wine Varieties: Touriga Nacional, Touriga Franca, Tinta Roriz
Type: Ruby Port Wine
Alcool: 19,5%
Total Acidity: 3,7 gr/dm
pH: 3,6
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Rua São Domingos 25, Favaios
5070-263 FAVAIOS
Portugal
vinhosdefavaios.lda@gmail.com
Land line: +351 259 958 195
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43. VINHOS DE FAVAIOS
The improvement, requalification and implantation of new
vineyards, resulted in an improvement of the grapes produced. As a
result, in 2008, a new wine cellar capable of producing the nectar
produced from all the efforts started by our family over several
generations of grape growers. In 2008 the new cellar emerged, using
the ancestral knowledge allied to the new technologies, which allow
us to preserve the aromas characteristic of the ancestors Douro
wines. Destined to produce the famous wines of our Douro region.
About 300.00 liters of wines produced annually are distributed
according to the following characteristics: Doc Douro (white and
red), Moscatel Douro and Wine (liquor and table). As premium wine
comes Tactus-Doc Douro Tinto, which results from the selection of
the Touriga Nacional, Tinta Roriz and old vineyards, aged in French
oak and bottled for 1 year. Tactus Doc Douro Branco, with the
varieties Gouveio, Viosinho and Malvasia Fina, vinified with the
control of temperature, where it reveals a good acidity and notes of
white flowers with mineral notes. Given the implantation of our
vineyards in the land of Favaios is also produced a sweet wine, the
Moscatel de Favaios, being composed of a single grape.

TACTUS RED DOC
Resulting from a meticolous choice of grapes, these were
vinificated according to the traditional methods and obeyed
the new technologies of fermentation. It was aged in French
oak barrels. Ruby red coloured with aromas of ripe blackberry and
compote, it presents a well structured body and round tannins.
Subtle aroma through the French oak wood. Crystal-clear aspect
fugacious head with na unique tast of a good wine from Douro.
Best served at: 16-18ºC.
Alcool: 14,0%
Total acidity: 4,80 g/l
pH: 3,71
Wine Varieties: Touriga Nacional, Tinta Roriz and Touriga Franca.

TACTUS WHITE DOC
After the meticulous choice of grapes, these were vinificantion
with controlled temperature to preserve the varietal aromas of
the used grapes varieties. It was aged in stainless steel vats for 5
months and then bottled. The wine stays in bottle for 3 months
before consumption. With a citrus color rand bright aspect, it
presents some minerality associated with white flowers. It is
refreshing and intense and it lasts within the tasting. It is a good
white wine from Douro.
Best served at: 8-10ºC.
Alcool: 13,0%
Total acidity: 5,20 g/l
pH: 3,44
Wine Varieties: Gouveio, Viosinho, Rabigato and Malvasia Fina.

VEIGA L´OURO RED
Common fermentation (according to the process of regular wines)
with a controlled temperature and pelicular maceration for 6 days,
ending the alcoholic and malolactic fermentation in stainless steel
vats. It was aged in used oak barrels for 3 moths. It is bottled in the
following year after production. Ruby coloured with aromas of ripe
red fruits. Balanced and round tannins. It is intense and tasting in
tasting. Crystal-clear aspect with fugacious violet head. Smooth
aroma of oak.
Alcool: 13,2%
Total acidity: 5,67 g/l
pH: 3,65
Wine Varieties: Tinta Roriz, Touriga Franca, Barroca and Old vineyards.
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VEIGA L´OURO WHITE
Fermentation with controlled temperature after a short period of
pelicular maceration. It was aged in stainless steel vats. It is bottled
after the whole constitution of the general lot for consumers' delivery.
Greeny citrus, a feature from the chosen grape varieties for the lot.
Aroma of lime-lemon with pineapple notes. Refreshing and intense
in taste. Fugacious head, bright crystal-clear aspect. Characteristic
taste of Moscatel Galego variety.
Best served at: 8-10ºC.
Alcool: 12,1%
Total acidity: 6,15 g/l
pH: 3,22
Wine Varieties: Moscatel Galego, Malvasia fina, Cercial, Donzelinho.

MOXUS MOSCATEL GALEGO
Using Moscatel Galego variety, this was fermented with pelicular
maceration and a controlled temperature for 5 days until it
achieved the ideal degradation of sugars from the grape. It has
been done the inhibition of the alcoholic fermentation using winery
spirit at 77%. It was aged for 3 years. Crystal-clear aspect, amber
colored sweet taste, characteristic of the chosen grape variety, it
presents notes of Orange and some minerality. Refreshing and
intense finish.
Best served at: 15-18ºC.
Alcohol: 16,5%
pH: 3,47
Total Acidity: 5,28 g/l
Wine Varieties: 100% Moscatel Galego.
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MOXUS LIQUEUR WHITE WINE
It is a liqueur Wine made of grapes from Douro and aged for 2
years. Evolved Wine with the tast of the grape variety Moscatel
Galego produced after a meticulous and delicate vinification, in
witch it was respected all the intrinsic, soil and climate
characteristics of the grape variety, where it developed itself, the
producing region of Moscatel-Favaios. Crystal-clear aspect, bright
topaz colored, with na intese taste. It is a great liqueur wine for
those who really appreciate excelente wines.
Alcohol: 16%
pH: 3,50
Total Acidity: 3,81 g/l
Wine Varieties: 100% Moscatel Galego.

MOXUS LIQUEUR RED WINE
It is a liqueur wine made of grapes from Douro and aged for
2 years. After a vinification with the meticulous and delicate
maceration of the pomace, in which it was respected all the
intrinsic characteristics of the noblest grape varieties from Douro.
Crystal-clear aspect, golden red colour with an intense taste, it
reveals itself as an excelente liqueur wine for those who really
appreciate excelent wines.
Alcohol: 18%
pH: 3,50
Total Acidity: 3,81 g/l
Wine Varieties: Touriga Nacional, Touriga Franca and Tinta Roriz.
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Viniselores, Lda
Rua do Adoviso, 44
5130 - 326 São João Da
Pesqueira
Viseu, Portugal
quintadosselores@gmail.com
Tlm: +351 916 376 232
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44. VINISELORES
ViniSelores is a small family wine property with around 45ha, 25 of
which dedicated to vineyards planting. Our vineyards are planted in
typical Douro vine terraces, with schistose soil, at an altitude between
100 and 400m, and consists on the following grape varieties: Tinta
Roriz, Touriga Franca, Touriga Nacional, Tinta Barroca, Sousão,
rabigato, Viosinho and Gouveio With the mission of exploring this
“hidden treasure” of the Douro region, we founded the family-owned
company “Viniselores, Lda.”, with the sole goal of producing and
marketing high quality DOURO DOC wines.

SELORES MILAGRE BRANCO 2015
In the nose, this 2015 harvest allowed us to obtain a very fresh wine
with citrus fruit, in harmony with light floral nuances and strong
mineral notes. Good volume in the mouth, with very long and fresh
finish.This wine is an ideal to accompany all types of fish, seafood,
white meat and vegetables. Serve slightly chilled between 8 and
12ºC.
Wine Varieties: Códega, Rabigato, Viosinho e Gouveio
Type: White
Alcool: 13%
Total Acidity: 5,2 g/dm3
pH: 3,11

SELORES MILAGRE ROSÉ 2015
In the nose, this 2015 harvest allowed us to obtain a very fresh rosé
wine with citrus fruit, in harmony with light floral nuances and
strong mineral notes. Good volume in the mouth, with very long
and fresh finish.This wine is an ideal to accompany all types of fish,
seafood, white meat and vegetables. Serve slightly chilled between
8 and 12ºC.
Wine Varieties: Touriga Nacional e Touriga Franca
Type: Rosé
Alcool: 12,5%
Total Acidity: 5,1 g/dm3
pH: 3,25
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MILAGRE COLHEITA TINTO 2014
Miracle Red Vintage 2014 is a wine with a very revealing quality profile
that guides the wines of our Quinta. A wine with elegant profile that
brings out the best of the varieties with which it was produced,
Touriga Franca and Touriga Nacional vines older than 15 years. It has
bright ruby color. In the mouth is an harmonious wine, intense and
complex with very revealing aromas of ripe red fruits. A wine for
discerning connoisseurs accompanying red meats, cheeses and, in
general, Mediterranean cuisine. Serve between 16 and 18ºC.
Wine Varieties: Touriga Nacional e Touriga Franca
Type: Red
Alcool: 15%
Total Acidity: 3,45 g/dm3
pH: 4,10
Production: 10 000 bottles

MILAGRE RESERVA TINTO 2013
Miracle Reserve Red 2013 is a wine with structure worth decanting.
With elegant profile that brings out the best of the varieties with
which it was produced, Touriga Franca and Touriga Nacional vines,
older than 20 years. It has intense and full colour. The palate is
seductive, and harmonious, with great intensity, complexity and floral
notes. 14 months aging in 500L barrels. A limited edition of 7,500
bottles. A wine to accompany a good lunch or dinner with red meats,
cheeses and, in general, Mediterranean cuisine. Serve between 16 and
18ºC.
Wine Varieties: Touriga Franca e Touriga Nacional
Type: Red
Alcool: 15%
Total Acidity: 3,40 g/dm3
pH: 4,05
Production: 7 500 bottles
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SELORES TINTO 2013
Selores is an amazing wine, released only in years of exceptional
quality that should be is decanted, before serving. A wine with
elegant profile that brings out the best of the varieties with which it
was produced, Touriga Franca and Touriga Nacional, vines, older than
30 years. It has intense and full bodied colour. In the mouth is a
seductive, soft wine with good structure, great intensity and complexity with some floral notes. 16 months aging in French oak barrels.
Wine Varieties: Touriga Franca e Touriga Nacional
Type: Red
Alcool: 15,5%
Total Acidity: 3,75 g/dm3
pH: 3,84
Production: 1 800 bottles

SELORES PREMIUM 2013
Selores Premium is a wine from a vineyard plot with about 45 years,
which should be decanted, before serving. A wine with elegant
profile that brings out the best of the varieties with which it was
produced; Touriga Nacional is the predominant vine variety. It has
intense and full bodied colour. In the mouth is a seductive, soft wine
with good structure, great intensity, complexity and floral notes. A
velvety wine. 14 months aging in French oak barrels, 12 months of
aging in bottle. Serve between 16 and 18ºC.
Wine Varieties: Touriga Franca e Touriga Nacional
Type: Red
Alcool: 15,5%
pH: 3,77
Production: 2 560 bottles
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Vinoquel - Vinhos Oscar Quevedo, Lda
Quinta da Senhora do Rosario
5130- 326 São João da Pesqueira
Portugal
info@quevedoportwine.com
www.quevedoportwine.com
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45. QUEVEDO
Quevedo is a family owned Port and Douro winegrowers, with the
members of the fourth and fifth generation actively involved in the
business, based in the Douro valley, north of Portugal. The family
owns and harvests a total of 100 hectares of vines, some of the most
desirable vineyard estates across the Douro valley, in Portugal. These
range, among others, from Quinta Vale d'Agodinho in Ferradosa, one
of the best locations for Port production, to Quinta da Trovisca, a
remarkable vineyard property located in the fresh and sunny foothills
in S. João da Pesqueira.
It is with an eye for the continued success of the family winery, and the
success of their business partners, that they have developed a
strategic direction that protects and enhances the things they hold
most dear – family, farming and quality wine for consumers.

Trovisca White
Nose: Sweet flavor that is similar to honey and jelly. White fruit nuances
that resemble pear or apple jam. On palate it has a fruity intensity, with
a grat balance between acidity and sweetness. Full and structured
finish. Totally destemmed grapes, followed by a slow fermentation
with temperature control up to 22°C degrees. Soft filtration.
Grapes Varieties: Gouveio (20%), Malvasia Fina (18%), Moscatel Galego
(15%), Rabigato (15%), Donzelinho(10%), Viosinho (10%), Codega (10%),
Others (2%) | Type: Porto | Alcool: 19,5% | Total Acidity: 3,49 g/l | pH: 3,43

Trovisca Tawny
Flavor: Sweet flavors such as jam and plum. Certain hints of hazelnut ans
dried fruit, for example figs. On the palate it reveals a nice balance
between acidity and sweetness, well integrated with wood and with a
nice lingering finish.
Totally destemmed grapes followed by a slow fermentation with
temperature control up to 25°C degrees. Soft filtration.
Grapes Varieties: Touriga Franca (25%), Tinta Roriz (25%), Tinta Barroca
(20%), Touriga Nacional (5%), Tinto Cão (5%), Others (20%) | Type: Porto |
Alcool: 19,5% | Total Acidity: 4,15 g/l | pH: 3,28

Trovisca Ruby
Nose: red fruit such as strawberry, raspberry and redcurrant.
On palate it is smooth and fresh, with round tannins and fruity
nuances evocative of drawberry and blackberry.
Totally destemmed grapes followed by a slow fermentation with
temperature control up to 25°C degrees. Soft filtration.
Grapes Varieties: Touriga Franca (35%), Tinta Roriz (35%), Touriga
Nacional (10%), Others (20%) | Type: Porto | Alcool: 19,5% | Total Acidity:
3,80 g/l | pH: 3,62

Trovisca Colheita 2000
Nose: Ripe blueberry, cinnamon, and grape lifesaver with a backdrop
of spice, with some influence from the oak. On the palate is shows a
plum and Kirsch taste initially, with a chocolaty note and hints of
walnut on the aftertaste. Totally destemmed grapes followed by a slow
fermentation with temperature control up to 27°C degrees. Not
filtered. Bottled in July 2014.
Grapes Varieties: Touriga Nacional (15%), Touriga Franca (35%), Tinta
Roriz (20%), Tinto Cão (8%), Tinta Barroca (10%), Outras (12%) | Type:
Porto | Alcool: 19,5% | Total Acidity: 4,62g/l | pH: 3,24

Claudia’s White 2015
On the nose its shows a very fine and complex aroma, with mineral and
slightly smoky aromas, together with a citric note flavour, always very
elegant. On the palate it presents a nice structure and complexity with
good freshness and mineral notes, finishing round. The wet winter of
2014/15 was followed by a mellow spring with early flowering. May and
June did not present a risk of diseases and the yields were not affected.
Summer was hot and dry leading to an early harvest, which took place
during the first week of September. The hand picked grapes were brought
to the winery and sorted. On the next day the liquid was decanted and
fermented at low temperature. It was bottled in March 2016 without
malolactic fermentation after ageing for 6 months in new French oak
barrel. Long batonnage helped to enrich its body and complexity.
Grapes Varieties: Viosinho, Gouveio, Arinto | Type: White | Alcool: 13% | Total
Acidity: 5,77 g/l | pH:3,20
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Claudia’s Red 2014
Dark ruby colour; Aroma: rich red and black fruit flavours with blackberries and plums standing out; Palate firm, with a nice tannic structure,
though soft and balanced with a firm acidity. Wet winter and spring,
followed by some moister during flowering brought the freshness
necessary to make balanced elegant wines. The rain during the month
of September created some challenges for the winemaking. Extra
attention was put on the hand made harvest and selection of the
grapes in the vineyards. Fermented in stainless steel tanks for 10 days,
with long maceration occurring at around 25ºC. Low pumping in order
to avoid extraction of dry tannins. Enjoyed a 12 month aging in second
year 500 later French oak cask. Bottled in June 2016.
Grapes Varieties: Touriga Franca (35%), Tinta Roriz (30%), Touriga
Nacional (30%), Tinto Cão (2,5%), Tinta Amarela (2,5%) | Alcool: 13,3% |
Total Acidity: 5,2 g/l | pH: 3,61

Oscar’s Rosé 2015
On the nose it shows a combination of flowers and ripe red fruit. The
palate profile steers decidedly towards strawberry and raspberry with a
touch of red pepper spice mid-palate. The result is a bright pink wine
with a tantalizing combination of fruit and acidity, which allows for
unlimited food pairing combinations!
The wet winter of 2014/15 was followed by a mellow spring with early
flowering. May and June did not present a risk of diseases and the yields
were not affected. The hand picked grapes were brought to the winery
and sorted during the first week of October. The grapes were crushed
and pressed with the juice fermenting in stainless steel tank with
temperature control up to 18ºC.; Bottled in March 2016;
Wine Varieties: Touriga Nacional (100%) | Type: Rosé | Alcool: 13,0% | Total
Acidity: 6,57 g/l | pH: 3,14

Oscar’s White 2015
A full nose of tropical fruits backed with some citrus, reminiscent of pear,
passion fruit, and lemon zest blended with a touch of white pepper. This
smoothly textured medium to full bodied white exacerbates limoncello,
fine minerality, and a clean citrus flavour that lingers on and excites the
taste buds. The wet winter was followed by a mellow spring, that
brought an early flowering. During May and June the vineyards were safe
from diseases which did not affect the quantity or quality of the grapes
grown. Summer was hot and a slightly dry, and because of that grapes
got matured and ready for the harvest in the beginning of September.
As usual, the hand picked grapes were brought to the winery and sorted.
The juice of the delicately crushed and pressed berries was fermented
with temperature control up to 18ºC. After fermentation we aged it for
two month on the lees. Bottled in March 2016;
Grapes Varieties: Viosinho (50%), Gouveio (45%), Arinto (5%). | Type: White
| Alcool: 13,0% | Total Acidity: 5,80 g/l | pH: 3,14

LBV 2012
Flavour: concentration of red fruit such as raspberry and strawberry, with
hints of black pepper. On the palate: full-bodied with good structure,
lots of tannins and again plenty of fruit flavors. Fine acidity with great
length and a spicy finish. 2012 was a very dry year with around 50% of
the average rainfall. Vines produced 35% less than average. The
maturation was about a couple of weeks behind, as the flowering and
color changing also arrived later. The phenolic maturity was a bit
behind the alcoholic, meaning that grapes showed a higher potential
alcohol when reaching the perfect (if that exists) harvest timing. Harvest
started on the 17th of September. Totally destemmed and crushed
grapes, followed by a slow fermentation with temperature control up to
27ºC degrees. Aged in 14.000 oak vat. Soft filtration and bottling in
September 2016.
Grapes Varieties: Touriga Nacional (25%), Touriga Franca (25%), Tinta
Roriz (15%), Tinta Barroca (10%), Tinto Cão (5%), Other (20%). | Type:
Porto | Alcool: 19,5% | Total Acidity: 4,10g/l | pH: 3,63
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Quevedo Ruby
Flavour: red fruit such as cherry, raspberry and redcurrant. In
the mouth it is full bodied and dense with clear tannins with
some fruity nuances evocative of plum and black fruit jam.
Ruby Port is a blend of young and fresh Ports from different
harvests that aged without contact with oxygen. Totally
destemmed grapes, followed by a slow fermentation with
temperature control up to 28ºC degrees. Soft filtration.
Winemaker: Cláudia Quevedo
Grapes Varieties: Touriga Franca (30%), Tinta Roriz (25%), Tinta
Barroca (15%), Touriga Nacional (10%), Other (20%). | Type:
Porto | Alcool: 19,5% | Total Acidity: 3,80g/l | pH: 3,62

Quevedo 10 years old
Flavour: very balanced with flavors of dried fruit, cinnamon and a
certain floral note. Well defined aromas of wood, resulting from
ageing in very old oak.
On the palate light coffee beans. Nice lingering finish.
Totally destemmed grapes, followed by a slow fermentation
with temperature control up to 28º C degrees. Soft filtration.
Winemaker: Cláudia Quevedo
Grapes Varieties: Touriga Franca (25%), Tinta Roriz (25%), Touriga
Nacional (5%), Tinto Cão (5%), Tinta Barroca (20%), Others (20%) |
Type: Porto | Alcool: 19,5% | Total Acidity: 4,35g/l | pH: 3,42

Quevedo 20 years old
Flavour: notes of almonds and caramelized walnuts and an
undertone of coconut.
On the palate is soft and approachable with dark raisins along
with some sweet caramel and toffee.
Totally destemmed grapes, followed by a slow fermentation
with temperature control up to 26º C degrees. No filtration.
Grapes Varieties: Undetermined | Type: Porto | Alcool: 19,5% |
Total Acidity: 4,19g/l | pH: 3,56

Quevedo Rosé
Flavour: tropical notes combined with a mild flavour of
raspberry and strawberry . On the palate is fresh with delicious
ripe strawberry and raspberry fruit flavors, and nuances of
tropical fruits
Grapes and crushed and few hours after the juice is decanted
to limited contact with the skin and avoid too much color
extraction; it fermented at a cold temperature for 10 days
Grapes Varieties: Touriga Nacional (40%), Touriga Franca (30%),
Sousão (30%) | Type: Porto | Alcool: 19,5% | Total Acidity: 3,74g/l |
pH: 3,55
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Quinta dos Lagares
5085-105, Alijó - Portugal

46. VITAVITIS

N 41.243115 | W 7.526321

The vineyards of Quinta dos Lagares lie in the Pinhão river valley, in the Douro
region, covering 27ha out of the total 73 hectares of the estate.
The vineyards cover a range of different aspects (from North to South) and
altitudes (from 230 up to about 560 meters). In terms of landscape, about 50 %
of the property area is occupied by indigenous crops (vineyards and olive
groves) being the remaining covered by forest. The ratio between area of
vineyards and natural vegetation is below 1 to 1 which is certainly among the
highest in the Douro region. All vineyards are planted with indigenous
varieties being 60% more than 40 years old. These conditions make the Quinta
dos Lagares a terroir of outstanding quality for the production of wine.
Quinta dos Lagares was already known before the eighteenth century when
the first "demarcation of the mountains" was implemented (1758). The
minutes of demarcation refers to a “lagar” (stone tank where the grapes are
crushed) corresponding to one of the early buildings in the Quinta. The
borders of the region were delimited by 335 milestones delimiting the best
area to produce wine, the only one that could be exported to England,
commonly known as “fine wine”. One of these milestones, registered as #86 in
the survey made by the Douro Museum, is located by the Quinta’s house.
Like in many other cases in the region, for many years, the activity of Quinta
dos Lagares was oriented for the production of bulk Port Wine to supply
exporters or, more recently, for the selling of grapes with the same purpose.
With roots in the Douro, and a deep connection to the Quinta dos Lagares,
Pedro Lencart created, with his wife, Vitavitis with the intention of giving a
new impetus to this property and realizing the potential of the recognized
“terroir” of Vale de Mendiz. With a professional career in another area of
activity, and after some years abroad, he returned to the origins to accomplish
the ancient dream of producing Quinta dos Lagares wines, with the
contribution of Luís Leocádio, a promising young winemaker, and the
consultancy from the renowned winemaker Rui Reguinga,
The wine portfolio has been growing since the launch of the first wines, back
in 2014, and in this event we will present the most recent wines to come to the
market: Quinta dos Lagares VV44- 2014, a red wine from old vineyards and
another red with no wood ageing, the Lagares Marco 86, 2014.

geral@vitavitis.pt
Telf: (+351) 938 353 308
vitavitis.pt
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DOURO QUINTA DOS LAGARES RESERVE 2011
Fermented at a controlled temperature of 28º C. Aging for 12 months
in new oak barrels. Very concentrated purple with notes of violets.
Nose with great complexity with various aromas: balsamic notes from
the barrels, chocolate, black ripe fruit and flowers. Lingering final very
elegant and mineral. Delicious with dishes with intense flavors like:
young goat, iberian black pork, game, grilled meat and strong
flavoured cheese. After decanting serve at 16 / 18º C.
Wine Varieties: Touriga Nacional from young vineyards (50%) and
traditional grapes coming from old vineyards.
Type: Red
Alcool: 15%
Total Acidity: 4,6 g/l
pH:3,81
Production: 3200 bottles

Quinta dos Lagares Red Colheita 2013
Fermented at a controlled temperature of 27º C, after treading grapes.
Aging for 8 months in used oak barrels. Elegant with a complexity of
aromas of plum and red fruits and notes of violet flowers. Final
aromas of toast and cinnamon. In the mouth is a fresh wine, very
structured with a nice lingering finish.
An excellent food wine. Enjoy it with cheeses, grilled or roasted meat
or fish and also with chocolate desserts.
Wine varieties: Touriga Nacional, Touriga Franca, Tinta Roriz e Tinto
Cão.
Type: Red
Alcohol: 13,3% vol.
Total Acidity: 4,7 g/l
PH: 3,60
Production: 3000 bottles

DOURO QUINTA DOS LAGARES WHITE 2014
Fermentation under controlled temperature for 30 days. Aging in
inox with battonâge. Citrine color. Nose fresh and intense, showing
stone fruit and floral aromas; In the mouse is mineral with grapefruit
notes with good persistence. Great gastronomic aptitude. Excellent
with curry dishes, white meat, grilled fish an desserts. Serve at 10o to
12o C.
Wine Varieties: Viosinho, Gouveio, Rabigato and old vineyards
Type: White wine
Alcool: 13,5%
Total Acidity: 5,3 g/l
pH: 3,31
Production: 3600 bottles
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DOURO QUINTA DOS LAGARES MOURISCO ROSÉ 2015
Handmade harvest with grapes preserved in 20Kg boxes for 24 hours.
Pressing and extration of the must. Decantation and fermentation at
12o C for 3 weeks. Aging for 6 months for the 50% and 6 months in oak
barrels lightly toasted for the other 50%.
Salmon pink color. Very elegant with bouquet of fruit, spices and floral.
In the mouth is full of texture and finesse. Mineral and long.
Wine Varieties: Touriga Nacional, Touriga Franca and Tinta Roriz
Type: Rose wine
Alcool: 12,5%
Total Acidity: 5,17 g/l
pH: 3,12
Production: 1100 bottles

Qta dos Lagares Marco 86 red 2014
Wine varieties: Touriga Nacional, Touriga
Franca, Tinta Roriz , Tinto Cão.
Type: Red
Alcohol: 13,7% vol.
Total Acidity: 4,02 g/l
PH: 3,79
Production: 1600 bottles

Qta dos Lagares VV44 Vinhas Velhas Tinto 2014
Wine varieties: Traditional varieties from old vines
Type: Red
Alcohol: 13,8% vol.
Total Acidity: 4,9 g/l
PH: 3,67
Production: 2000 bottles
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Quinta dos Lagares Tinto Reserva 2013
Fermentation at 27o C after treading grapes. Aging for 12
months in new oak barrels. Ruby color very concentrated and
intense. Nose with great complexity, balanced between red
fruits and notes of wood. Very structured in the mouth. Fresh
and flavoured with elegant tannins.
Delicious with dishes with intense flavours like: young goat,
iberian black pork, game, grilled meat and strong flavoured
cheese.
Wine varieties: Touriga Nacional, Touriga Franca, Tinta Roriz e
Tinto Cão.
Type: Red
Alcohol: 14,43% vol.
Total Acidity: 4,6 g/l
PH: 3,65
Production: 3000 bottles

ORGANIC OLIVE OIL ZABODEZ
The olive oil ZABODEZ is obtained from olive groves
organically managed with different varieties Cordovil, Bical,
Verdeal, Cobrançosa, Galega and Cobrançosa. It’s an
extra-virgin organic olive oil obtained only by mechanical
methods. Has very good sensory rating and very low acidity
(< 0,3º) . It’s very fruity and slightly spicy. The olive oil
Zabodez can be used raw, in salads, bruschetta, etc. or
cooked, in the preparation of any food.
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NERVIR

NERVIR - Associação Empresarial
Alameda de Grasse, Apartado 1042
5000-703 Vila Real
Portugal
Telef.: +351 259 330 640
E-mail: geral@nervir.pt
Site: www.nervir.pt

www.soulwines.com.pt

