
HARVEST YEAR

The 2023 wine year in the Vinho Verde region was a year 

of high precipitation and heat. Therefore, work in the 

vineyard was challenging. During the vegetative rest 

period (Autumn - Winter), higher values of temperature 

and precipitation were recorded. Thus, there was no lack 

of water throughout the cycle.

In Spring and Summer, both precipitation and 

temperature remained high, leading to a significant 

advance in ripening. Yields were slightly lower, which led 

to more profound and balanced ripenings. Historically, 

we started harvesting in August, with healthy grapes of 

great potential.

This wine originates in the Lima sub-region, birthplace of the Loureiro grape variety. It seeks the 

most vibrant expression of the grape variety, demonstrating its potential to produce quality wines 

and its great capacity for evolution.

WHITE 2023 • VINHO VERDE

VARIETIES

Loureiro

VINIFICATION

Manual harvest, pneumatic pressing of whole grapes. Cold 

decanting of the must for 48 hours. Fermentation at a 

controlled temperature (16 °C-18 ºC) for 12 to 15 days in 

stainless steel vats.

BOTTLING

April 2024

TECHNICAL INFORMATION

Alcohol / Volume: 12%

Total Acidity: 6.1 g/l

pH: 3.17

Reducing Sugar: <1.5 g/l

AVAILABLE FORMATS

750 ml and 1.5 L

OENOLOGIST

Lourenço Charters & Mafalda Magalhães

COLOUR

Yellow with green tones. 

AROMA

Fresh, light and exuberant, dominated by hints of 

citrus fruits and orange blossom.

PALATE

Fresh, lively, vibrant and with good body. 

Persistent and refreshing finish.

AWARDS & REVIEWS

Wine Enthusiast

Top 100 Best Buys | 2019

Best Buy | 2020

Best Buy | 2021

FERMENTATION AND AGEING

In stainless steel vats in contact with the fine lees for around 

7 months. 

Wine & Spirits

91 Pts | 2019



HARVEST YEAR

The 2023 viticultural year in the Vinho Verde region was 

marked by high precipitation and heat. Quinta do Ameal

was no exception. Therefore, work in the vineyard was 

challenging. During the vegetative rest period (Autumn –

Winter), higher temperature and precipitation values 

were recorded. As a result, there was no lack of water 

throughout the entire cycle. In Spring and Summer, both 

precipitation and temperature remained high, leading to 

a significant advancement in maturation. Yields were 

slightly lower, which led to deeper and more balanced 

maturations. We started the harvest in the Marejão

vineyard on September 13, three days earlier than the 

previous year, with healthy grapes and great potential.

This wine, from a single plot at the Quinta do Ameal (Marejão), is a unique and complex wine, full 

of character.

WHITE 2022 • VINHO VERDE

VARIETIES

Loureiro.

VINIFICATION

Manual harvest, pneumatic pressing of whole grapes. Cold 

decanting of the must for 24 hours. Fermentation in 

concrete vats (20% in concrete eggs and 80% in 

rectangular vats), for around 15 days.

BOTTLING

May 2023

TECHNICAL INFORMATION

Alcohol / Volume: 11.5%

Total Acidity: 7.3 g/l

PH: 3.14

Reducing Sugar: <1.5 g/l

AVAILABLE FORMATS

750 ml and 1.5 L

OENOLOGIST

Lourenço Charters & Mafalda Magalhães

COLOUR

Yellow with green tones. 

AROMA

Fresh, complex, a mixture of minerals and citrus 

fruits, light as a whole.

PALATE

Fresh, unctuous and with good body. Persistent 

and refreshing finish.

FERMENTATION AND AGEING

On gross lees, 20% in concrete eggs and 80% in 

rectangular concrete vats, for 8 months.
AWARDS & REVIEWS

Wine & Spirits

91 Pts | 2019

Wine Enthusiast

Top 100 Best Buy | 2019

Best Buy | 2020

Best Buy | 2021
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HARVEST

It was an atypical year and one that will be marked by 
high temperatures and low precipitation. Winter with 
temperatures + 1.5ºC higher than the average and 
80% less precipitation. Spring continued to be drier 
and warmer than normal. However, during the 
harvest, at the end of August and September, 
temperatures dropped and helped the vines to finish 

30th of August, with a good balance of fruit.

Quinta dos Murças Minas comes from vineyards planted on a hillside at altitudes ranging from 110 to 300 metres
where south-facing vineyards produce more highly concentrated grapes. These same slopes are graced with several 
natural springs, which refresh the area and help maintain a balance between greater ripening and the characteristic 

Murças freshness.

VITICULTURE
Vineyard area: 15 hectares

Production method: Organic (Sativa certified)

Soil geology: Shale and Weathered Shale

Vineyard age: Planted between 1987 and 2011

MINAS RED 2022

GRAPE VARIETIES
Touriga Franca, Tinta Francisca, Touriga Nacional, 
Tinto Cão and Tinta Roriz.

WINEMAKING
Hand harvested and sorted, destemmed, crushed, foot 
trodden, temperature-controlled alcoholic fermentation 
(25-28ºC) with indigenous yeasts in granite lagares, and 
pressed in an antique vertical press

BOTTLING
12 July 2023

TECHNICAL INFORMATION
Alcohol / Volume: 12,5%
Total Acidity: 5,2 g/l
pH: 3.63
Residual sugar: <0,6 g/l

BOTTLE SIZES
750 ml, 1500 ml, 5000ml

WINEMAKER

Lourenço Charters

COLOUR
Intense, with purplish hints.

NOSE

Lush and concentrated, with ripe red and black fruits

predominating, and a touch of floral and balsamic

notes reminiscent of rockrose.

PALATE
Fresh and lively, with firm and mature tannins,
and well-balanced acidity. Finish is long and
persistent, showcasing the balance between
freshness and ripeness.

AWARDS & REVIEWS

Wine Advocate
90 pts | 2015

Wine&Spirits
91 pts | 2019
90 pts | 2015

AGING
Approximately 9 months in concrete vats and used French oak 
barrels

Wine Enthusiast
93 pts | 2021
90 pts | 2019
91 pts | 2018
91 pts | 2017
90 pts | 2016

Revista Adega
94 pts | 2019

Decanter
93 pts | 2021





RESERVA

HARVEST YEAR 

VITICULTURE 

GRAPE VARIETIES

VINIFICATION

AGEING



BOTTLED 

TECHNICAL INFORMATION

AVAILABLE FORMATS 

WINEMAKERS' NOTES: 

SANDRA ALVES / JOÃO RAMOS 

COLOUR

AROMA

PALATE

AWARDS&REVIEWS:



                                                            

 

 

 


	01. ameal_loureiro_2023_en
	Slide 1

	.02 ameal_solo-unico_2022_en
	Slide 1

	.03 ft_esporao-reserva-branco-23_eng
	Diapositivo 1

	.04 murcas_minas_2022-_en
	Slide 1

	05. FT_Murcas_Reserva_2019_EN (2)
	Slide 1

	.06 esporao_reserva_red_2022
	Diapositivo 1
	Diapositivo 2

	. 07 Esporao_Alicante-Bouschet_2015



