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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 ig in  to  th i s  w inery  was  the  "Dru ida " " ,  back  in  2012 ,  and  a l l  the  w ines  that  fo l l owed
are  t rue  to  i t s  o r ig ina l  i dea .  The  Dru ids  were  w ise  men  o f  Ce l t i c  c i v i l i zat ions  who  sought  to  at ta in  sp i r i tua l
ba lance  through  nature ´s  equ i l ib r ium.  Our  w ines  a re  jus t  that ,  a  pursu i t  fo r  ba lance  w i th  the  u tmost
respect  fo r  nature .  Th i s  i s  a  persona l  p ro jec t  d r i ven  by  pass ion  fo r  w ines  r i ch  in  f reshness ,  e legance  and
ag ing  potent ia l ,  where  the  g rapes  a re  the  rea l  s ta rs  and  w ine-mak ing  i s  o f  min ima l i s t  i n te rvent ion .

The  v ineyard  i s  in  São  João  de  Lourosa ,  between  V iseu  and  S i lgue i ros ,  on  a  p lateau  500 metres  above
sea  leve l  in  the  gran i te  so i l s  o f  the  r ight  bank  o f  the  Dão  r i ver .  Low y ie ld ing ,  30-year-o ld  v ines
produc ing  Jaen ,  A l f roche i ro ,  T inta  P inhe i ra ,  T inta  Ror i z  and  Tour iga  Nac iona l .  Harvested  by  hand ,
natura l  s low fermentat ion  in  s ta in less  s tee l  tank  o f  a l l  the  d i fferent  var ie t ies  mixed  together ,  at  28ºC
with  min imal  ext ract ion . ,  then  matured  for  10  months  in  o ld  oak  barre ls .  Tota l  malo lact ic  fermentat ion
in  s ta in less  s tee l .

A  dry  year  marked  by  ear ly  r ipen ing ,  the  summer  be ing  long  and  hot  but  wi th  typ ica l l y  coo l  n ights ,
resu l t ing  in  an  ear ly  harvest  in  the  f i r s t  ha l f  o f  September  and  a  V idente  fu l l  o f  c lass ic  f reshness  and
e legance  whi le  reta in ing  depth  and  power .  Ruby  co lour  wi th  aromas  o f  c innamon ,  cherry  and  cocoa .
Dense ,  s i lky  tann ins  and  a  long  f in i sh .

WINEMAKER  C2O,  LDA

VARIET IES
 

30% JAEN ,  30% ALFROCHEIRO,  20% RUFETE ,  10%
TOURIGA NACIONAL ,  10% TINTA RORIZ

APPELLATION  DÃO AND LAFÕES

CLOSURE  NATURAL CORK

ALCOHOL  13%

SUGAR  0.5  G/L

TOTAL  ACIDITY  4.9  G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  80 MG/L

CASE S IZE  6


