
QUINTA DO
GRADIL

MARIA DO
CARMO

TASTING NOTES

It presents a golden color with greenish
nuances, in the first place the floral
notes stand out, followed by apricot

notes, the wood is known for its elegant
toast. The Atlantic characteristics are

felt in the minerality in the mouth.

I G  L I S B O A  W H I T E  W I N E

WINEMAKING & AGEING

Pre-fermentative maceration for 24 hours,
followed by alcoholic fermentation for 12

days in stainless steel vats at a
temperature of 16ºC. The aging took place
in French oak barrels of 225 and 300 liters

for 24 months.

GRAPE VARIETIES

Semillon and Alvarinho

ANALYTICAL DETAILS
Alcohol Content
Total Acidity
pH

15%

7,0 +/-1

3,2 +/-0,5

2017

LOGISTICS INFORMATION
Bottle Weight (Kg)
EAN
ITF
Bottles/Case
Bottles/Pallet
Case Weight (Kg)
Cases/Layer
Layers
Cases/Pallet

1,35

5600965801145

5600965801145

1

297

14,05

11

9

99

WINEMAKER

Tiago Correia.

PAIRING SUGGESTIONS

Fish in the oven, fish stew and half-cured
cheese.
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THE REGION
The Geographical Indication (IG) Lisbon is one of the most important Portuguese
wine regions, in terms of vineyard area and wine production. Formed by gentle
hills, of low relief, IG Lisboa extends from the capital of Portugal to the north,
always along the coast, in a range not exceeding 40 km wide. Multifaceted region
encompasses several denominations of origin, ancient and modern, with distinct
characteristics. The climate is temperate, of Atlantic influence, with relatively mild
summer, cooler and wetter in the areas closer to the sea, warmer and drier in
the areas protected by Montejunto mountain.

HISTORY
Maria do Carmo Romeiro da Fonseca managed Quinta do Gradil in the second
half oh the 19th century, turning it into one of the most important estates in the
region and building the iconic Yellow Palace.


