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VINEYARD

The grapes of this blend are purchased (in total) outside the Quinta, to partners with
vineyards located in the 3 subregions of the Douro; being complemented by the
difference of soils, altitudes and solar exposures. The rule is the choice of varieties
that are familiar to the end consumer, so that the result is a more consensual and
pleasant profile for a wider audience.

VINIFICATION

In this blend, lower and higher quotas are vinificated separately; that is, we make the
blend in time with the choice of the vines and then we mix the grape varieties in the
vat, everything before the stage.

In winemaking, we use Ganimede (vats) technology, always with the aim of raising
the ancestral formula. This technology preserves the aromas and the primary
characteristics offered by the vineyard.

TASTING

Lots of fresh fruit (greedy), dry and smooth. Clearly gastronomic, to follow the day to
day, whether solo or at the table.
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