QUINTA DA MARIPOSA
DAO RED

Touriga Nacional, Tinta Roriz and Jaen. Surprisingly delicate, considering the rustic and broody profile of
the region. Wild berries and black pepper wrapped in green flowery notes. The palate has a nice acidity
combined with round tannins and a long finish. Soft and smooth with enough kick to pair with food.
Unoaked with a little age, a real treat from one of the oldest regions in Portugal.

From sustainably grown grapes in the Ddo Region of Portugal. The climate is temperate with Atlantic
and Mediterranean influence. The soil is mostly granitic with coarse sand and large rocky outcrops at
an altitude of 400m. The grapes were harvested manually to 20Kg boxes. The blend composition
depends on the yields of each variety in the vineyard. After crushing with full destemming, the grapes
go to a small open stainless steel vat, were they macerate under low temperature for 48 hours. The
fermentation is slow, under temperature control, with gentle reassemblies.

“We are lucky to be born in wine region we love ... or was that we were born here that made us fall in
love?!” After working with some of the best wines of the Dao region, oenologist Lucia Freitas returned
to her family estate to create a project that harmonizes the respect for tradition with the dream of
deepening the extraordinary character of the wines and the region she knows so well. The Quinta da
Mariposa vineyards operate under an integrated protection system, reducing or minimizing risks to
human health and the environment, favoring the development of healthy crops with the least possible
disturbance of agricultural and forestry ecosystems and encouraging natural mechanisms of struggle
against the enemies of culture.

Tasting Note: Shelf Talker:

QUINTA DA MARIPOSA
DAO RED QUINTA DA MARIPOSA

Touriga Nacional, Tinta Roriz & Jaen. — DAO R E D

Surprisingly delicate; wild berries & black , , , ,
Touriga Nacional, Tinta Roriz & Jaen.

p_eppeer\{rapped !n gregn flowery nOte.S; . Surprisingly delicate, considering the
nice acidity combined with round tannins & rustic & broody profie of the region.
a long finish; soft & smooth; unoaked. Wid berries & black pepper wrapped

in green flowery notes. The palate

has a nice acidity combined with

round tannins & a long finish. Soft

; . & smooth with enough kick to pair
P TUTY 9 p

COPTRRRA vith food. Unoaked with a litle

,.’ﬂ &: :Q x%j

age, a real treat from one of the
MARIPOSA

oldest regions in Portugal.

AK EASTERLY WIKE SELECTION




