
 
 

  

  

 

Quinta do Ameal, Minho 

PVP 13,00€  
QUINTA DO AMEAL, LOUREIRO 
CLÁSSICO 2018  
GRAPE VARIETIES: Loureiro  
COLOUR: Clear and light colored   
AROMA: The wine possesses a good combinationaand balanc
e of afloral and fruity aromas, typical of well-
ripened grapes from the Loureiro variety.  
PALATE: It has excelente body, 
a smooth, yet slightly crisp taste, 
a fruity palate and a persistente length  

   

QUINTA DO AMEAL, SOLO ÚNICO 
2019  
GRAPE VARIETIES: Loureiro  
COLOUR: Limpid and clear citrus color   
AROMA:Floral and fruity aromas well combined and bal
anced,  very ripe grapes of the Loureiro.   
PALATE: Very complex and very evolution of minimal i
ntervention  

QUINTA DO AMEAL, ESCOLHA 2017  
GRAPE VARIETIES:Loureiro  
COLOUR: Clear and citrus colored.  
AROMA: Floral aromas, Orange-
tree blossom. Its full fruitiness blends harmoniously 
 with the vanilla and smoky tones.  
PALATE: It has a very good length, with a complexity 
 befitting a great wine. 

BICO AMARELO 2019, Vinho Verde 

GRAPE VARIETIES: grape varieties of the Vinho 
Verde wine region 
COLOUR: Limpid and clear citrus color   
AROMA: Fruity and floral aroma   
PALATE: Light and refreshing  

 

Quinta dos Murças Terroir 

PVP 13,00€ 

QUINTA DOS MURÇAS MINAS 2018- 
Esporão (Douro)  
  
GRAPE VARIETIES: Touriga Nacional, 
Touriga Franca,Tinta Francisca,Tinta RorizTinto Cão  
COLOUR: Intense with violet hues.   
AROMA: Intense and lively nose with dominant ripe 
 red fruit, floral and balsamib aroma.  
PALATE: Fresh and lively with firm, 
ripe tannins and well-integrated acidity. 
Long and lingering finish that offers a 
balance of freshness and ripeness.  

QUINTA DOS MURÇAS MARGEM 2018- 
ESPORÃO (Douro)  
  
GRAPE VARIETIES: Touriga Nacional, Touriga Franca  
COLOUR: Deep with violet hues.   
AROMA: Intense and lively nose with dominant ripe black fruit
 such as blackberry and cassis, balsamic aromas and soft spicy n
otes from oak barrel ageing.   
PALATE: Concentrated, with ripe tannins that are well integrat
ed, wich, along with its acidity offer a good volume, 
body and freshness. Persistent finish dominated by ripe fruity ar
omas, with potential for great longevity in the bottle  

  

QUINTA DOS MURÇAS RESERVA 
2015- ESPORÃO (Douro)  
 
GRAPE VARIETIES:Touriga Nacional, Touriga 
Franca, Sousão, Tinta Amarela, Tinta Barroca, Tinta 
Roriz.  
COLOUR: Deep dark and intense   
AROMA: Complex and elegant aroma of mature dark be
rries fruit, with balsamic notes and integrated spicy notes 
from oak barrels ageing.  
PALATE: Firm and concentrated, with balancing acidity 
mature tannins well integrated in the body and volume. 
Long and persistent finish, balance and elegant.  

  

 



 
 

 Oaked White and Red Wines  

PVP 15,00€  
ESPORÃO RESERVA WHITE 
2018   
GRAPE VARIETIES:  Antão Vaz, Arinto, 
Roupeiro  
CORLOUR: Crystalline, straw-
like with green hues.  
AROMA: Grapefruit and white peach aromas 
 with subtle 
 toasty oak integration, fresh spicy and herbal 
notes.  
PALATE: Creamy, complex and balanced  
palate with elegante fruit and minerality, 
 intense and persistent finish.  

  

 ESPORÃO PRIVATE SELECTION WHITE 2018 

 GRAPE VARIETIES Semillon  
 COLOUR: Clear, straw color. 
 AROMA: Apricot and lemon peel confit, mixed with notes of cloves,   
nutmeg and some white chocolate. 
 .PALATE: Wide and rich, with predominant stone fruit punctuated with  

notes of white pepper. Unctuous, with a long and elegant finish.  
  

ESPORÃO RESERVA RED 2017  
GRAPE VARIETIES: Aragonês, 
Trincadeira, Cabernet Sauvignon, 
Alicante Bouschet  
COR: Intense ruby red. 
AROMA: Exhibits hints of wild berries and 
blueberry fruit jam, enveloped in coffee, black 
pepper and a faint toasted aroma from the 
keg. 
PALATE: In the mouth, it is intense and 
dense, but with robust tannins, affording it 
structure and complexity and suggesting good 
potential for aging in the bottle. 

PRIVATE SELECTION RED 2014  
GRAPE VARIETIES:  Alicante Bouschet, Aragonês and Syrah  
COLOUR: Deep grenade.   
AROMA: Black fruits predominance with some appointments of smoke an
d spicery.  
PALATE: Silky, dense, firm tannins that gives longevity and persistency  

 

 

  

Oaked Red Wines   
PVP 16,00€  

ESPORÃO RESERVA 2017  
GRAPE VARIETIES: Aragonês, 
Trincadeira, Cabernet Sauvignon, 
Alicante Bouschet  
COR: Intense ruby red. 
AROMA: Exhibits hints of wild berries and 
blueberry fruit jam, enveloped in coffee, black 
pepper and a faint toasted aroma from the keg. 
PALATE: In the mouth, it is intense and dense, 
but with robust tannins, affording it structure and 
complexity and suggesting good potential for 

aging in the bottle.  

VINHA DO BADECO, Touriga Nacional 2014   
GRAPE VARIETIES: Touriga Nacional  
COLOUR: Deep,dark red, purple edges   
AROMA: Blueberry, blackberry and plum fruit aromas, 
some violet floral notes with subtle toasty oak  
PALATE: Dense fruit on the palate,velvety, long, complex and persist
ente finish  

  

 
CANTO DO ZÉ CRUZ, Aragonêz 
2014  
GRAPE VARIETIES: Aragonês  
COLOUR: Bright, concentrated colour.   
AROMA: Blackcurrant and dry vegetal 
notes that underline the wine`s freshness and seri
ousness.  
PALATE: Elegant and intense, good depth, silky 
with well-integrated tannins and spiciness  

 
PRIVATE SELECTION 2014  
GRAPE VARIETIES:  Alicante Bouschet, Aragonês and Syrah  
COLOUR: Deep grenade.   
AROMA: Black fruits predominance with some appointments of smok
e and spicery.  
PALATE: Silky, 
dense, firm tannins that gives longevity and persistency  

 


