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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

The  w ine  that  gave  o r i g in  t o  th i s  w ine ry  was  the  "D ru ida " " ,  back  i n  2012 ,  and  a l l  t he  w ines  that  f o l l owed  a re
t rue  to  i t s  o r i g i na l  i dea .  The  Dru ids  were  w i se  men  o f  Ce l t i c  c i v i l i z a t i ons  who  sought  t o  a t ta in  sp i r i t ua l  ba lance
th rough  natu re ´ s  equ i l i b r i um .  Our  w ines  a re  j u s t  that ,  a  pu rsu i t  f o r  ba lance  w i th  the  u tmos t  r espec t  f o r  natu re .
Th i s  i s  a  pe r sona l  p ro j ec t  d r i ven  by  pass i on  f o r  w ines  r i ch  i n  f r eshness ,  e l egance  and  ag ing  po ten t i a l ,  where  the
grapes  a re  the  rea l  s ta r s  and  w ine -mak ing  i s  o f  m in ima l i s t  i n te r ven t i on .

A l l  t he  g rapes  come  f rom Qu in ta  de  San t i ago ' s  7 .5h  o f  v i neya rds  p l an ted  i n  c l ay -based  so i l  70-100  mete rs  i n  a
ve ry  pa r t i cu la r  m ic roc l imate  on  the  a l l uv i a l  t e r races  o f  Monção .  I t  has  a  sou th -eas t  exposure  and  i s  l ocated  on
a  s l ope  w i th  a  2 -5% grad ien t .  Th i s  m ic roc l imate  i s  cha rac te r i zed  by  be ing  a  t emperate  A t l an t i c  c l imate  w i th
cont inen ta l  i n f l uence ,  w i th  co ld  and  ra iny  w in te r s  and  a  ho t  and  d ry  summer .  The  p resence  o f  a  s i gn i f i can t  se t
o f  wate r  su r faces  (M inho  R i ve r  and  ma in  t r i bu ta r i e s )  i nduces  a  r egu lat i on  o f  t emperatu res ,  wh ich  makes  the
the rma l  amp l i tudes  su i tab le  f o r  the  p roduc t i on  o f  f r esh  and  a romat i c  w ines .  Hand  ha rves ted ,  so f t  p ress ing ,
natu ra l  se t t l i ng .  Fe rmentat i on  w i th  i nd igenous  yeas t s  o f  40% o f  the  mus t  i n  used  400 l  ba r re l s ,  i n  wh ich  ha l f
underwent  spon taneous  ma lo lac t i c  f e rmentat i on .  S l ow  fe rmentat i on  o f  the  rema in ing  60% o f  the  mus t  i n  vat s .
Age ing  f o r  9  months  on  f i ne  l ees  and  age ing  i n  bo t t l e  s i nce  Augus t  2019 .

SOU A lvar inho  i s  a  co l l aborat ion  between  José  Domingues  o f  Qu in ta  de  Sant iago  and  Nuno  do  Ó ,  made  f rom
the  fo rmer ' s  un ique  te r ro i r  i n  Monção .  Complex  nose  w i th  notes  o f  apr ico t ,  l emon  lea f ,  sp ices ,  w i ld  f l owers
and  wet  s tone .  I n  the  mouth  i t  shows  great  tex ture ,  f reshness  and  pers i s tence .  The  ac id i t y  i s  i n  g reat
harmony  w i th  the  vo lume and  moderates  the  a romat ic  notes  in  a  very  l ong ,  tense  and  de l i c ious  f in i sh .

WINEMAKER  C2O,  LDA

VARIET IES  100% ALVARINHO

APPELLAT ION  VINHO VERDE

CLOSURE  NATURAL  CORK

ALCOHOL  12 .5%

SUGAR  2 G/L

TOTAL  ACID ITY  9 G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

CASE  S IZE  6


