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GEOGRAPHIC LOCATION

DAO SPECIFIED REGION

SUB-REGIONS \
L;Porto
TERRAS & /

DE SENHORIM {

J N Centre North of
Portugal o Beira Alta







D « an numbers

A Total vineyard area: 20.803 hectares

A Vineyards approved for D « dDOC
wine: 13.406 hectares

A Vineyards approved for Terrasdo D « 0
Regional wine: 110 hectares

AD«a epresents 7% of P
vineyard area



What factors influence D « owine?

A Mediterranean and mountain climate

A Soilsd mainly granite and
decomposed granite. Some clay and
schist

A Forests (with associated risks of fire)
A Grape varieties
A Viticulture and winemaking
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Climate

A Hot, dry summer, cool, often rainy winter

A Circled and protected by mountains, Serra do
Caramulo to the west, Serrado B u - a todhe
south, Serra da Nave to the north and Serra
da Estrela and Serrado A - oto the east

A Temperatures can freeze in winter, and
regularly rise to over 30 Ain summer

A Rains often start at the equinox (September
21st)

A The last two years have been dry, but
normally there is sufficient rain for vines
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WHITE GRAPES

A Bical

A Cerceal Branco
A Encruzado

A Gouveio

A Malvasia Fina

A Rabo -de -Ovelha
AUva Cho
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(CONDE pr ANADIA

DAO
RESERVA

ily Owned Since 1544
|

1

Producer:Pal 8ci o Anadi a

Wine: 2019Conde de Anadi a Reserva Branco,

Grapes:Encruzado (60%) Gouveio (20%)
Soils: Granite plateau

Altitude : 500m

Alcohol : 13%

Acidity : 5,729/l / pH 3,35

Residual sugar : 1,29/l

Fermentation : 2/3 stainless steel, 1/3 French oak barrels

Ageing : French oak barrels, 25% new and 75% third year barrels,

12 months in fine lees with weekly  baton nage

Typical retall price in Portugal : (18.00

Pal § Anada



Quinta da Mariposa



Quinta da Mariposa



MARIPOSA

DAO DOC

2

Producer : Quinta da Mariposa

Wine:2019 Mari posa Encruzado, D«o

Grapes : Encruzado

Soils: Mostly granite, some coarse sand, large rocky outcrops
Altitude : 300m

Alcohol : 13,6%

Acidity : 6g

Residual sugar : 0.5¢

Fermentation : In 500l French oak barrels (1/3 new, 2/3 used)
Ageing : 6 months in same barrels, with lees -stirring

Typical retail price in Portugal : (012

Quinta da Mariposa

D
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RED GRAPES

A Alfrocheiro

AAl varel hnho
A Jaen

A Rufete

A Tinta Roriz/Aragonez
A Touriga Nacional




Quinta dos Carvalhals



T e
3 .' PaNre S ’;M'«fe
ﬂ'

i . 'w:;;,::. ,w ym

;"V S

o

Quinta dos Carvalhais
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Quinta dos Carvalhais
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Producer : Sogrape Vinhos

Wine: 2019 Quinta dos Carvalhais Colheita Tinto

Grapes : Touriga Nacional, Alfrocheiro, Tinto Roriz, Jaen
Soils: Mostly granitic, a little clay

Altitude : 400-450m

Alcohol : 13%

Acidity : 5,29

Residual sugar : 2,49

Fermentation : Varieties fermented separately in

— =
QUINTA DOS |

temperature -controlled small stainless steel vats,
at an average of 270U0C

Ageing : 55% aged in used oak barrels, rest in steel

Typical retail price in Portugal : G7

Quinta dos Carvalhais
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Quinta dos Penassais




Quinta dos Penassais



Producer : Quinta dos Penassais
Wine: Quinta dos Penassais Touriga Nacional Reserva 2018,

D«o DOC

Grapes : Touriga Nacional
Soils: Granitic
Altitude : 457m
Alcohol : 14%
B oo Acidity : 5,4/ 3,68pH
PENASSAIS Residual sugar : 1.2g
Fermentation : In temperature -controlled granite lagars.
Finish in stainless steel vats

DAO DO Ageing : 18 months in stainless steel and 6 months in bottle

‘

Typical retail price in Portugal : 012

Quinta dos Penassais



Quinta da Ramalhosa



Quinta da Ramalhosa



Quinta da Ramalhosa



Quinta da Ramalhosa



Quinta da Ramalhosa



Producer : Quinta da Ramalhosa

Wine:2017 Quinta da Ramal hosa . 5 0

Grapes : 25% Touriga Nacional; 20% Alfrocheiro; 15% Jaen;
15% Tinta Roriz; 10% Tinta Pinheiro; 10% Baga; 5% others
Soils: Granitic -Sandy Soils

Altitude : 300m to 320m

Alcohol : 13,7%

Acidity : 6,219/l / pH 3,61

Residual sugar : 0,9 g/l

Fermentation : Total destemming, with skin maceration at low
fermentation t emper atur es, near 26UC, ar
fermentation.

Ageing : Aged in stainless steel for 12 months, and then in bottle

for 32 months.

Typical retall price in Portugal : 09

Quinta da Ramalhosa
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Sociedade A g r 2 cBods Quintas



Sociedade A g r 2 cBods Quintas



https://www.gastronomiabsb.com.br

Sociedade A g r 2 cBods Quintas
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DAO

Producer:Soci edade Agr2col a Boas

6

Wine:Gandarada DOC D«o, Red 2019

Grapes : Touriga Nacional, Alfrocheiro, Tinta Roriz

Soils: Clay

Altitude : between 400 and 600m altitude

Alcohol : 13%

Acidity : 5,3g/I

Residual sugar : 3,39/l

Fermentation : Long fermentation with gentle maceration, in
order to extract the maximum aromatic potential

Ageing : After the malolactic fermentation, the wine aged for
3 months in used barrels.

Typical retail price in Portugal : 5,100

Sociedade A g r 2 cBods Quintas
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Quinta da Bica
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Quinta da Bica



Quinta da Bica



Quinta da Bica



Quinta da Bica



Quinta da Bica



Producer : Quinta da Bica 7
Wine:Vi nha Vel has Tinto 2016, De_. D

Grapes : 60 year old mixed vine vineyard, including Touriga
Nacional, Jaen, Rufete, Alfrocheiro and others.

Soils: Granite, clay and limestone

Altitude : 600m

Alcohol : 14%

Acidity : 5,88 g/L / Ph 3,40

| Residual sugar : 0.9 g/L
Quinta da Bics Fermentation : Fermented in lagares with temperature
controlled to 28UC, for 7 to 8 da
Ageing : 7 to 8 months in steel tank, then 2 years in old French
barrels

Typical retail price in Portugal : (G20 / 09 at quinta

Quinta da Bica
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Julia Kemper Wines
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Julia Kemper Wines



