Portugal

ENOSU is a company with its own brands, a partner of
wineries in the Douro, Minho, and Alentejo regions,
which is dedicated to the commercialization and
internationalization of wines, in foreign markets.
T h e s e p re m i u m q u a l i t y w i n e s a n d s p i r i t s a re
internationally recognized.
Our worldwide commercial relations allow us to have
access to the best wines and producers in the regions.
Customers are keen to distinguish us for the difference
and excellence of the products sold and the services
provided. From the beginning of the research to the
moment of delivery, giving all the support and follow-up
necessary for satisfaction.
Our trade is wine and we aim to collaborate with our
customers and business partners in order to build a
lasting relationship based on integrity, execution and
mutual trust.

www.enosuwines.com

The knowledge of its origins remote from the XVI
century in Terras de Bouro. The word Araújo comes
from the Galician- Portuguese linguistic complex.
The Araújos family comes from noblemen of Lobios/
Galizia, who moved to the kingdom of Portugal
(Minho region), around 1375. They were famous and
powerful lords, owners of many lands and Alcaides of
the Castle of Lindoso. They were the progenitors of
the families of this nickname in Minho. One of these
Araújos, by marriage, joined the Pereiras, from Casa
de Paços Vedros de Magalhães in Ponte da Barca and
Casa Solar de Bertiandos. Deocleciano, name of a
Roman emperor, descended from the lineage of
these families. He was born in Gaifar , Ponte de Lima
and currently resides in Fragoso, Barcelos.
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DEOCLECIANO
Reserve Red 2015
Coming from old vines with about 50 years,
vinified in stone mill and traditional treading.
Demarcated Region: Alentejo;
Color: intense ruby;
Aroma: sweet to very ripe red fruit;
Palate: light touch of wood and a velvety
mouth;
Gastronomy: excellent accompaniment to meat
dishes, or more elaborate cuisine.

DEOCLECIANO
Old Vines Red 2015
Coming from old vines, over 50 years old.
Demarcated Region: Alentejo;
Color: intense ruby;
Aroma: aroma of very ripe red fruits, combined
with dried fruits;
Palate: full structure, with round and complex
tannins;
Gastronomy: excellent to accompany red meat
and hunt meat.

DEOCLECIANO
Old Vines White 2017
Coming from old vines, over 50 years old.
Demarcated Region: Alentejo;
Color: citrine and crystalline;
Aroma: the aromas of lime and orange blossom
are evident;
Palate: velvety, long and persistent mouth;
Gastronomy: pairs well with fish and seafood, as
well with white meat dishes.

Alvarinho

Alvarinho 70%
Trajadura 30%

Loureiro

13,5%

11,5%

12,5%
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Deocleciano
Alvarinho
Get inspired and elevate all your senses
with this extraordinary Alvarinho, noble
from scratch.
Demarcated Region: Green Wines;
Color: clear and citrus;
Aroma: intense tropical;
Palate: elegant and persistent;
Gastronomy: goes well with starters, all
kinds of fish and some white meats.

Deocleciano
Loureiro
Get inspired and elevate all your senses with
this extraordinary Green Wine Loureiro,
noble from scratch.
Demarcated Region: Green Wines;
Color: clear and citrus;
Aroma: floral and fruity;
Palate: elegant and persistent;
Gastronomy: goes well with a cheese board,
fish, cod and white meat.

Deocleciano
Alvarinho/Trajadura
Get inspired and challenge your senses with
this perfect blend of harmony between two
of the noblest grape varieties of Green Wine.
Demarcated Region: Green Wines;
Color: clear and citrus;
Aroma: with tropical notes;
Palate: intensity and freshness mark your
personality;
Gastronomy: goes well with starters, fish,
seafood and white meats.

Douro Superior

Tinto Cão;
Tinta Roriz;
Tinta Barroca;
Touriga Franca;
Touriga Nacional

Tinto Cão;
Tinta Roriz;
Tinta Barroca;
Touriga Franca;
Touriga Nacional
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ARYES Douro DOC
Reserve Red Wine 2013
Appearance: clear and bright;
Color: intense ruby;
Aroma: great harmony and complexity, with a
strong presence of ripe red fruits and prunes,
floral nuances of lavender and violet, and a
fantastic spice component;
Palate: bulky, lively wine with well integrated
acidity, excellent tannins. Reveals plump, ripe red
fruit along with spices and balsamic notes. Long
and complex, with structure and elegance;
Gastronomy: dishes rich in red meats, sausages
and cheeses.

SOFIS Douro DOC
Reserve Red Wine 2013
Appearance: clear and bright;
Color: intense ruby;
Aroma: good aromatic intensity, intense
wine and very elegant;
Palate: charming in the mouth, ripe fruit,
ripe blackberry, chocolate and vanilla;
Gastronomy: dishes rich in red meats, sausages
and cheeses.

Tinto Cão;
Tinta Roriz;
Tinta Barroca;
Touriga Franca;
Touriga Nacional

SOFIS Douro DOC
Red Wine 2011
Appearance: clear and bright;
Color: ruby;
Aroma: good aromatic intensity, vinous
and elegant;
Palate: charming in the mouth with ripe
fruit;
Gastronomy: dishes rich in red meats,
sausages and cheeses.

Tinto Cão;
Tinta Roriz;
Tinta Barroca;
Touriga Franca;
Touriga Nacional

Tinta Roriz;
Tinta Barroca;
Touriga Franca;
Touriga Nacional

Loureiro

14%

13,5%

11%
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PURO REQUINTE Reserve
Red Wine 2011
Douro Superior
Appearance: clear and bright;
Color: intense ruby;
Aroma: good aromatic intensity and
very elegant;
Palate: engaging in the mouth, ripe
fruit, chocolate and vanilla;
Gastronomy: dishes rich in red
meats, sausages and cheeses.

PURO REQUINTE
Red Wine 2011
Douro Superior
Appearance: clear and bright;
Color: ruby;
Aroma: good aromatic intensity and
ripe fruit;
Palate: elegant, full-bodied, fresh and
balanced;
Gastronomy: dishes rich in red
meats, sausages and cheeses.

PURO REQUINTE Reserve
White Wine 2016
Demarcated Region: Green Wines;
Appearance: clear and bright;
Color: very pale yellow;
Aroma: very intense, good complexity,
the citrus and floral notes stand out;
Palate: floral; fantastic harmony and
complexity. Elegant and very fresh. Long and
persistent finish;
Gastronomy: Italian and Asian cuisine
(sushi), fish dishes, seafood, salads and
white meats.

Touriga Nacional;
Tinta Roriz;
Alfrocheiro

Touriga Nacional;
Tinta Roriz;
Alfrocheiro

13,5%

13%

13,5%
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BACHUSICON
Dão Reserva Red 2011

BACHUSICON
Dão Red 2011

Appearance: clear and shiny;
Color: intense ruby;
Aroma: vinous and complex, ripe red fruit,
black fruit and sweet notes of vanilla wood;
Palate: good structure, fresh and good
acidity. Balance between acidity and alcohol,
with a long and clean finish. Mineral and fullbodied;
Gastronomy: red and game meats or
stewed fish dishes.

Appearance: clear and shiny;
Color: intense ruby;
Aroma: vinous, young and ripe red fruit
and some sweet notes;
Palate: good structure, fresh and good
acidity. Balance between acidity and
alcohol, with a final
harmonious and balanced;
Gastronomy: red meats, roasted and
grilled or roasted.

Encruzado

BACHUSICON Reserve
White Encruzado 2013
Appearance: clear and shiny;
Color: slightly greenish citrine;
Aroma: mineral, with ripe white fruit, floral
and tea nuances (linden and lemon balm)
together with toasted and sweet notes of
barrel aging;
Palate: structured and very fresh with good
acidity. Balance between acidity and alcohol,
with a full, mineral and long finish;
Gastronomy: starters, hot delicatessens
or cheeses. hot fish, lamprey or tuna.

Encruzado

Alvarinho

Alvarinho

13%

10,5%

12,5%

18

BACHUSICON
White Encruzado 2013
Appearance: clear and shiny;
Color: slightly greenish citrine;
Aroma: mineral, with ripe white fruit, floral
nuances, citrus and green tea;
Palate: very fresh with good acidity. Balance
between acidity and alcohol, with a mineral
finish, some structure and balanced;
Gastronomy: starters, hot delicatessens or
cheeses. hot fish, lamprey or tuna.

BARÃO DE MONÇÃO
Reserve Alvarinho 2015
Demarcated Region: Green Wines;
Appearance: clear and shiny;
Color: very pale yellow;
Aroma: very intense and complex,
excellent balance between normality and
tropical notes;
Palate: elegant and very fresh, but rich and
dense. Long and charming finish;
Gastronomy: not very elaborate meat
dishes, fish and seafood.

BARÃO DE MONÇÃO
Alvarinho 2015
Demarcated Region: Green Wines;
Appearance: clear and bright;
Color: citrine yellow;
Aroma: excellent aromatic intensity,
dominated by minerality and tropical
notes;
Palate: very fresh but structured and
rich wine, excellent balance and
unusual persistence;
Gastronomy: not very elaborate meat
dishes, fish and seafood.

From the vineyards to the wine, the entire surrounding process is meticulous,
presenting a very unique style that aims to satisfy the expectations of the most
demanding.
Made from the region's indigenous grape varieties, our wines express the
uniqueness and originality of our “terroir”.
In the Whites and Rosés, we enjoy a great aromatic intensity and a lot of
freshness and smoothness in the mouth.
In Reds, it’s possible to experience various sensations, very rich creamy
textures, unctuous and sweet finishes.
Due to our wide range, we are able to have a wine offer that fits on the most
diverse occasions. We are undoubtedly looking forward to what is coming,
because we know that the future of this “Wild Cat” promises.

Mixture of
traditional
varieties

Mixture of
traditional
varieties
13,5%

GATO BRAVO
Red Wine
Total destemming, prolonged skin
maceration and alcoholic
fermentation at 28ºC.
Color: ruby;
Aroma: red ripe fruits, with a special
touch of dry fruits;
Palate: velvety body with long and
persistente final;
Gastronomy: red meats and hunting
meats.

12,5%

Mixture of
traditional
varieties

Mixture of
traditional
varieties

12%

12%

GATO BRAVO
White Wine

GATO BRAVO
Red Wine

Total destemming, pneumatic pressing
and alcoholic fermentation at 18ºC.
Color: citrus;
Aroma:floral aroma, and ripe fruits;
Palate: complex and elegante body;
Gastronomy: white meats, seafood,
fish, codfish and salads.

Total destemming, prolonged skin
maceration and alcoholic fermentation at
28ºC.
Color: ruby;
Aroma:red fruits, with light final of spices;
Palate: complex, velvety and persistent;
Gastronomy: red meats and hunting
meats.

GATO BRAVO
White Wine
Total destemming, pneumatic pressing
and alcoholic fermentation at 18ºC.
Color: sparkling citrus;
Aroma: tropical fruits and orange
blossom;
Palate:complex, intense and with a long
finish;
Gastronomy: seafood, fish, cod and
white meat.

Arinto;
Loureiro;
Trajadura

Espadeiro

Arinto;
Loureiro;
Trajadura

Vinhão;
Touriga
Nacional

10,5%

10,5%

9,5%

9,5%

GATO BRAVO
White Wine
Demarcated Region: Green Wines;
With a gentle touch and brushstrokes
of passion, a rich and fragrant,
complex and sophisticated wine is
created.
Color: citrine and crystalline;
Aroma: tropical, mineral and citrus
aromas;
Palate: elegant, fresh and complex
structure;
Gastronomy: white meat, seafood,
fish, cod and salads.

GATO BRAVO
Rosé
Demarcated Region: Green Wines;
Dedicated to all women who know what
they want to drink, with pleasure, on all
occasions and unforgettable moments in
life.
Color: pink crystalline;
Aroma: aromas of wild fruits, with slight
sweetness;
Palate: elegant, fresh and complex
structure;
Gastronomy: white meat, seafood, fish,
cod and salads.

GATO BRAVO
White Wine
Demarcated Region: Green wines;
Cheerful and cheeky profile. Enjoy the
expression and originality of this
“terroir”.
Color: citrine, with lemonade nuances;
Aroma:white flowers and tropical fruits;
Palate: complex structure with
persistent finish;
Gastronomy: vegetables au gratin,
seafood and fish.

GATO BRAVO
Rosé
Demarcated Region: Green Wines;
With a well sculpted body, accompanied
by an exuberant nose, the profile of this
Rosé is defined, which promises to excel
by differentiation in its market.
Color: salmon pink;
Aroma: red fruits, with a special touch of
strawberry;
Palate: velvety mouth with prolonged
freshness;
Gastronomy: fish and white meats.

Quinta de Curvos has history going back more
than four centuries with many legends
and estórias (to use the old Portuguese word for
"stories") that date to its founding, many of them
told through the diverse surroundings, from the
old manor house to the caves, and when passing
by the lake, the gardens and the vineyards.
Production of vinho verde is the main operation at
Quinta de Curvos, requiring significant investment
in modern equipment over time in order to take
advantage of the range of grape varieties grown
there and, thus, to be able to ensure wine
quality.Quinta de Curvos has taken on a new life
with these improvements and still today is a 100%
family-run business, relying on the second
generation's dedication to carry on with the
project. As a family business in the middle of a
highly-competitive wine market, we vest ourselves
heavily in the values of excellence, tradition and
innovation, keeping our focus on the environment
and a genuine passion for wine.

“10 HECTARES OF NATURAL HERITAGE”
Quinta de Curvos looks like something out of a fairy tale. From the grotto surrounded by a large
lake to its gardens and vineyards, it is a place that invites you to visit and explore its different
corners.
Taking care of its 10 hectares of gardens, in addition to preserving this natural heritage,
minimizes the impact of vine culture through the retention of CO2 by its trees and vegetation.

Touriga Nacional;
Touriga Franca;
Tinta Roriz

Touriga Nacional;
Touriga Franca;
Tinta Roriz

14%

14,5%
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PROVA CEGA
Reserve 2016
Denomination: Douro D.O.C.
Color: intense red with violet reflections;
Aroma: rich and complex aroma, most notably
of red fruits, perfectly joined with smoky and
vanilla notes from aging in French oak barrels.;
Palate: structured, complex with long soft
tannins.
Gastronomy: red meat rich dishes, also goes
very well with cheese.

PROVA CEGA
Red Wine 2018
Denomination: Douro D.O.C.
Color: intense red with violet reflections;
Aroma: notes of ripe red fruits, blackberry
and a touch of spices;
Palate: with a structured body, smooth
with long soft tannins.
Gastronomy: red meat rich dishes, as
those from the Mediterranean and
Portuguese cuisines. Also goes very well
with cheese.

Gouveio;
Viosinho;
Rabigato

13%

PROVA CEGA
White Wine 2018
Denomination: Douro D.O.C.
Color: citrus colored tones;
Aroma: notes of orchard fruits, such as
pear and white plum;
Palate: rich, structured and complex;
Gastronomy: light meat, fatty and
seafood dishes.

Loureiro 90%;
Trajadura 10%

9,5%

AFECTUS
Early Harvest
Denomination: Green Wine;
Color: citrus tones;
Aroma: floral with citrus and tropical
notes;
Palate: in the mouth it is alive,
balanced and with some sweetness;
Gastronomy: great as an aperitif and
accompaniment to desserts based on
fruits and sweets.;

Alvarinho

Avesso

Loureiro

13%

13%

12%

AFECTUS
Alvarinho
Denomination: Green Wine Alvarinho;
Color: citrus tones;
Aroma: delicate floral, with notes of
ripe and tropical fruits;
Palate: in the mouth it is full-bodied,
with great structure and complexity;
Gastronomy: not very elaborate
meat dishes, fatty fish and seafood;

AFECTUS
Avesso
Denomination: Green Wine;
Color: citrus tones;
Aroma: notes of white fruit, plum and
pear;
Palate: with character, structure and
persistence in the mouth, resulting in
a full-bodied finish;
Gastronomy: meat dishes not very
elaborate, fatty fish and seafood;

AFECTUS
Loureiro
Denomination: Green Wine;
Color: citrus tones;
Aroma: intense varietal with tropical
notes;
Palate: young, lively, greedy and
irreverent body;
Gastronomy: Italian and Asian cuisine
(sushi), fish dishes, seafood, salads
and white meats;

Loureiro 75%;
Trajadura 15%;
Arinto 10%

Espadeiro

Vinhão

Touriga Nacional;
Touriga Franca;
Tinta Roriz

12%

12%

13,5%

14%

AFECTUS
White
Denomination: Green Wine;
Color: citrus tones;
Aroma: delicate, floral and with
notes of citrus and tropical fruits;
Palate: fresh, youthful and very
lively;
Gastronomy: Italian and Asian
cuisine (sushi), fish dishes, seafood,
salads and white meats.

AFECTUS
Rosé
Denomination: Green Wine;
Color: salmon pink;
Aroma: highlights notes of young
red fruits, blackberry and raspberry;
Palate: offers a fresh, aromatic and
persistent body when in the
mouth;
Gastronomy: salads, fish and
seafood;

AFECTUS
Vinhão
Denomination: Green Wine;
Color: garnet red;
Aroma: with notes of red fruits, such as
strawberry and blackberry;
Palate: reveals a balanced acidity, with
soft tannins and pleasant persistence,
making it an extremely gastronomic wine;
Gastronomy: traditional Portuguese
cuisine, such as lamprey, “rojões”,
“sarrabulho”. Portuguese stew and
roasted sardines.

AFECTUS
Douro DOC
Denomination: Douro D.O.C.
Color: intense red, with violet
reflections;
Aroma: Complex, with notes of ripe red
fruit, blackberry and a touch of spice;
Palate: structured, soft with long and
smooth tannins;
Gastronomy: Mediterranean cuisine,
dishes rich in red meats, sausages and
cheeses.;

Avesso

Avesso 60%
Loureiro 40%

Espadeiro

13,5%

13%

12%

CURVOS
White Wine Reserve 2017
Denomination: Green Wine;
Color: citrus tones with straw highlights;
Aroma: ripe orchard fruit with a vanilla touch;
Palate: character, structure and long-lasting
finish;
Gastronomy: light meat, fatty fish and seafood
dishes.

CURVOS
Colheita Selecionada 2018
Denomination: Green Wine;
Color: citrine;
Aroma: white fruit aromas with hints of spices;
Palate: full-bodied with great structure and
complexity;
Gastronomy: light meat, fatty fish and seafood
dishes.

CURVOS
Rosé
Denomination: Green Wine;
Color: salmon tones;
Aroma: intensive notes of young red fruits
such as blackberry and raspberry;
Palate: light, fragrant and with fresh and
alive ending;
Gastronomy: saldas, fish and seafood
dishes.

Loureiro 75%;
Trajadura 15%
Arinto 10%
12%

CURVOS
Superior
Denomination: Green Wine;
Color: citrus tones;
Aroma: floral with citrus and tropical
notes;
Palate: in the mouth it is alive,
balanced and with some sweetness;
Gastronomy: great as an aperitif and
accompaniment to desserts based on
fruits and sweets.

Alvarinho

Avesso

Loureiro

12,5%

13%

12%

CURVOS
Alvarinho
Denomination: Green Wine - Alvarinho;
Color: citrus tones;
Aroma: delicate floral, with notes of ripe
and tropical fruits;
Palate: in the mouth it is full-bodied, with
great structure and complexity;
Gastronomy: not very elaborate meat
dishes, fatty fish and seafood.

CURVOS
Avesso
Denomination: Green Wine;
Color: citrus tones;
Aroma: notes of white fruit, plum and
pear;
Palate: with character, structure and
persistence in the mouth, resulting in
a full-bodied finish;
Gastronomy: meat dishes not very
elaborate, fatty fish and seafood.

CURVOS
Loureiro
Denomination: Green Wine;
Color: citrus tones;
Aroma: intense varietal with tropical
notes;
Palate: young, lively, greedy and
irreverent body;
Gastronomy: Italian and Asian cuisine
(sushi), fish dishes, seafood, salads
and white meats.

Sauvignon Blanc

Vinhão

Vinhão

13,5%

13,5%

13,5%

CURVOS
Sauvignon Blanc 2018
Denomination: Green Wine;
Color: citrus tones with straw highlights;
Aroma: notes of tropical fruits, lychee and a
touch of asparagus ;
Palate: full in the mouth, structured and
complex;
Gastronomy: not very elaborate meat dishes,
fatty fish and seafood.

CURVOS
Vinhão Reserve 2018
Denomination: Green Wine;
Color: granadine with a slight violet tint;
Aroma: Aroma vinoso with notes of red fruits
aroma with a touch of vanilla;
Palate: young, structured, with lights tannins
and pleasant finish body;
Gastronomy: Traditional Portuguese cuisine
(lamprey, "rojões", "sarrabulho", Portuguese
stew and grilled sardines).

CURVOS
Vinhão
Denomination: Green Wine;
Color: granadine with a slight violet tint;
Aroma: it’s bouquet reveals hints of wild berries;
Palate: intense, structured with light tannins and
long, pleasant finish;
Gastronomy: traditional Portuguese cuisine
(lamprey, "rojões", "sarrabulho", Portuguese stew
and grilled sardines).

Avesso 80%
Arinto 20%

Vinhão

Vinhão

12,5%

13,5%

13,5%

36 months on
French oak

CURVOS
Brut 2016
Denomination: Green Wine - Sparkling White Wine;
Color: citrus-colored tones;
Aroma: fresh with notes of stone fruits;
Palate: full-bodied on the palate, with great structure
and complexity;
Gastronomy: light meat, fatty fish and seafood
dishes.

CURVOS
Super Reserve Brut 2015
Denomination: Green Wine - Sparkling Wine
Capacity: 1500ml
Color: citrus-colored tones;
Aroma: fruity elegant and delicate;
Palate: complex, yet at the same time with a
creamy mousse, crispy edge and oxidative
hint;
Gastronomy: very versatile. Ideal as an aperitif
or to accompany baker goods.

CURVOS
Reserve Brut 2016
Denomination: Green Wine - Sparkling Wine;
Capacity: 1500ml;
Color: citrus-colored tones;
Aroma: elegant and delicate;
Palate: complex, yet at the same time with a
creamy mousse to accompany roast meats;
Gastronomy: very versatile. Ideal as an aperitif or
to accompany baker goods.

D’Alegria is a 100% national winery
brand, founded in 2012. The passion,
knowledge and experience of the
founders in the wine area dictated
the success of this brand.
D’Alegria started only by bottling
wine and today directs the entire
production process of its wines from the vineyard, through the
winemaking process to bottling.
Over the years, the D’Alegria group
has acquired several vineyards,
expanding its product range and
refining its winemaking process.

Loureiro

Avesso

13,5%

NOTÁVEL
Alvarinho
Demarcated Region: Green Wines;
Color: clear and citrus;
Aroma: intense tropical;
Palate: elegant and persistent;
Gastronomy: goes well with starters, all kinds
of fish and some white meats.

Alvarinho 70%
Trajadura 30%

13%

NOTÁVEL
Loureiro
Demarcated Region: Green Wines;
Color: clear and citrus;
Aroma: floral and fruity;
Palate: elegant and persistent;
Gastronomy: goes well with a cheese
board, fish, cod and white meat.

12%

NOTÁVEL
Alvarinho/Trajadura
Demarcated Region: Green Wines;
Color: clear and citrus;
Aroma: with tropical notes;
Palate: intensity and freshness mark your
personality;
Gastronomy: goes well with starters, fish,
seafood and white meats.

Castelão

Fernão Pires

Castelão

Fernão Pires

14%

13,5%

13,5%

13%
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6

6
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VINHAS DA HERDADE
Old Vines White Whine

FORAL DA SESMARIA
Red Wine

VINHAS DA HERDADE
Old Vines Red Wine
Demarcated Region: Alentejo;
Color: intense ruby;
Aroma: aroma of very ripe red fruits,
combined with dried fruits;
Palate: full structure, with complex and
round tannins;
Gastronomy: excellent to accompany red
meat and game.

Demarcated Region: Alentejo;
Color: citrine and crystalline;
Aroma: the aromas of lime and orange
blossom are evident;
Palate: velvety mouth, long and
persistent;
Gastronomy: pairs well with fish and
seafood, as well as with white meat
dishes.

Demarcated Region: Alentejo;
Color: intense ruby;
Aroma: marked notes of currant and
raspberry, combined with dried fruits;
Palate: firm tannins, accompanied by
good acidity, giving a long and persistent
finish;
Gastronomy: good affinity with red meat
and game.

2

FORAL DA SESMARIA
White Wine
Demarcated Region: Alentejo;
Color: citrine and crystalline;
Aroma: linden and orange blossom
associated with some minerality;
Palate: fresh, elegant and persistent
mouth;
Gastronomy: fish, seafood, salads and
white meat dishes.

Arinto;
Loureiro;
Trajadura

Espadeiro

10,5%

10,5%

CASAL PONTES
White Wine
Demarcated Region: Green Wines;
With a gentle touch and brushstrokes
of passion, a rich and fragrant,
complex and sophisticated wine is
created.
Color: citrine and crystalline;
Aroma: tropical, mineral and citrus
aromas;
Palate: elegant, fresh and complex
structure;
Gastronomy: white meat, seafood,
fish, cod and salads.

CASAL PONTES
Rosé
Demarcated Region: Green Wines
Dedicated to all women who know what
they want to drink, with pleasure, on all
occasions and unforgettable moments in
life.
Color: pink crystalline;
Aroma: wild fruits, with slight sweetness;
Palate: elegant, fresh and complex
structure;
Gastronomy: white meat, seafood, fish,
cod and salads.

Arinto;
Loureiro;
Trajadura

Vinhão;
Touriga Nacional

9,5%

GAVIÃO
White Wine
Demarcated Region: Green wines.
Cheerful and cheeky profile. Enjoy the
expression and originality of this
“terroir”.
Color: citrine, with lemonade
nuances;
Aroma: white flowers and tropical
fruits;
Palate: complex structure with
persistent finish;
Gastronomy: vegetables au gratin,
seafood and fish.

9,5%

GAVIÃO
Rosé
Demarcated Region: Green Wines
As if in a charming way, this red
reveals itself austere and daring to
smell, culminating with a rich and
greedy finish.
Color: ruby, vibrant and intense;
Aroma: Rich and fragrant, highlighting
red fruit and currant nuances;
Palate: Creamy texture followed by a
long and persistent finish;
Gastronomy: Red meat and game.

Mixture of
traditional
varieties

Mixture of
traditional
varieties

Mixture of
traditional
varieties

Mixture of
traditional
varieties

13,5%

12,5%

12%

12%

LUAR DE PIAS
Red Wine
Total destemming, prolonged skin
maceration and alcoholic
fermentation at 28ºC.
Color: ruby;
Aroma: red ripe fruits, with a
special touch of dry fruits;
Palate: velvety body with long and
persistente final;
Gastronomy: red meats and
hunting meats.

LUAR DE PIAS
White Wine
Total destemming, pneumatic pressing
and alcoholic fermentation at 18ºC.
Color: citrus;
Aroma:floral aroma, and ripe fruits;
Palate: complex and elegante body;
Gastronomy: white meats, seafood,
fish, codfish and salads.

CANCELA DA VINHA
Red Wine
Total destemming, prolonged skin
maceration and alcoholic
fermentation at 28ºC.
Color: ruby;
Aroma:red fruits, with light final of
spices;
Palate: complex, velvety and
persistent;
Gastronomy: red meats and hunting
meats.

CANCELA DA VINHA
White Wine
Total destemming, pneumatic
pressing and alcoholic fermentation at
18ºC.
Color: sparkling citrus;
Aroma: tropical fruits and orange
blossom;
Palate:complex, intense and with a
long finish;
Gastronomy: seafood, fish, cod and
white meat.

In Bairrada wine region, known for the excellence of its sparkling wines, the Positive Wine company manages
two wineries, Adega Quatro Cravos and Adega Original, which produce DOC Bairrada and IGP Beira Atlântico
wines. The still and sparkling wines produced here will surprise you and their quality results from the
combination of heritage rich in traditional methods with the latest technology. In 1911, the first wine
production was registered at the Adega Quatro Cravos. For more than a hundred years, passing from
generation to generation, the family maintained the tradition in wine production.
The family's knowledge and heritage, and the experience of the vine and wine have persisted until the present.
The construction of Adega Original and the acquisition of land for planting new vineyards, resolved the limited
capacity of the century-old Adega Quatro Cravos and allowed it to gain dimension and consistency in the
production of high quality, for the still and sparkling wines. Adega Original refers to the idea of something new,
pure and authentic and represents the restart of a new modern and genuinely “Bairradino” business cycle. The
identity of the winery focuses on the concept of the word origin, which means the beginning, the root of
things that exist, the starting point.
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PÉ DE GANSO
Red Wine Reserve 2018
Bairrada DOC
«Chenopodium Murale» is the botanical
name for the herb known as Pé de
Ganso, found in the vineyards that gave
rise to this wine.
Color: intense ruby;
Aroma: ripe wild fruits;
Palate: soft, round and refined;
Gastronomy: it’s structure is ideal to
accompany game meat and strong
cheeses.
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6

PÉ DE GANSO
White Wine Reserve 2018
Bairrada DOC
Color: bright golden yellow;
Aroma: with slight notes of almond,
hazelnut and green mango;
Palate: very complex, it is bulky,
mineral and contains a balanced
acidity. Very long aftertaste with notes
of roasted coffee;
Gastronomy: excellently accompanies
fish dishes in the oven and stews.

ORIGINAL
Red Wine Reserve 2017
Bairrada DOC
Color: intense ruby;
Aroma: spices such as pepper and
nutmeg, with slight notes of coconut
and jam;
Palate: voluminous, with a note of
forest fruits and reveals soft and round
tannins. Long and refined aftertaste;
Gastronomy: ideal for noble grilled
meats and game meats.

ORIGINAL
White Wine Reserve 2018
Bairrada DOC
Color: bright citrus yellow;
Aroma: toasted with floral notes of
orange and linden, and apricot;
Palate: contains lively acidity with notes
of toast and citrus. Elegant and long
aftertaste;
Gastronomy: fish dishes in the oven,
stews and buttered cheeses. Ready to be
consumed, however, it can evolve for
about 10 years in the bottle.
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POSITIVO
Red Wine 2017
Bairrada DOC
Color: cherry red;
Aroma: on the nose there are notes of red fruits
such as strawberries, raspberries and cherry, and
a slight note of tobacco leaf;
Palate: voluminous in the mouth, with notes of
ripe red fruits and a lively acidity with balanced
tannins. It has a persistent finish;
Gastronomy: recommended to accompany
soups and broths, meat dishes, cod, game and
strong cheeses.

POSITIVO
White Wine 2019
Bairrada DOC
Color: citrine;
Aroma: fruity, with predominance of
white pulp fruits and notes of tropical
aromas;
Palate: in the mouth it is fruity, with an
elegant and pleasant freshness;
Gastronomy: perfect with grilled fish and
seafood dishes.

POSITIVO
Rosé 2019
Bairrada DOC
Color: pink crystalline;
Aroma: ripe wild fruits;
Gastronomy: with its structure and
lightness, it goes perfectly with seafood
and sushi.
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POSITIVO
Sparkling Royal Brut
Bairrada DOC

POSITIVO
Sparkling White Brut
Bairrada DOC

POSITIVO
Sparkling White Semi-Dry
Bairrada DOC

POSITIVO
Sparkling Rosé Brut
Bairrada DOC

Color: citrus with a fine and persistent
effervescence;
Aroma: fresh, floral and white fruit.
Smooth citrus and discreet toast;
Palate: acid present with persistent fine
bubble. Balanced and with excellent
mouth volume. The creamy and light
mousse combines with lively acidity for
a balanced finish;
Gastronomy: spicy meat dishes and
seafood.

Color: crystalline;
Aroma: ripe wild fruits. Creamy and
balanced. Fine and persistent bubble;
Palate: fresh, soft and with a pleasant
finish;
Gastronomy: excellent aperitif also
accompanies with excellence light
dishes such as salads and light meats;

Color: not very intense yellow;
Aroma: citrus aromas steeped with
caramel notes;
Palate: fine and persistent bubble. With an
elegant and tranquil freshness led by citrus
aromas steeped with caramel notes.
Creamy foam in the mouth, of medium
persistence;
Gastronomy: ideal to accompany desserts,
with more pronounced sweet flavors and
to finish meals.

Color: rosé
Aroma: ripe wild fruits.
Palate: creamy and balanced. Fine and
persistent bubble;
Gastronomy: excellent aperitif also
accompanies light dishes such as salads
and light meats;
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ORIGINAL
Super Reserva Brut
Bairrada DOC
Full-bodied sparkling wine, creamy with fine
and persistent bubbles.
Aroma: notes of caramel and dry fruits roasted
by the aging in bottle;
Palate: in the mouth it is rounded and creamy,
with hints of caramel and dry fruits roasted by
aging in the bottle. Complex and with excellent
final volume;
Gastronomy: a structure and complexity is ideal
to pair with lobsters, salmon, sole or even white
meats with a mild sauce;

ORIGINAL
Cuvée White Brut
Bairrada DOC
Color: bright citrus with a fine and
elegant bubble;
Aroma: soft notes of peach and ripe
white fruits;
Palate: soft notes of peach and ripe white
fruit to stand out at the end. Crunchy and
creamy acidity. Balanced finish with
excellent mouth volume;
Gastronomy: it is ideal as an aperitif
served with salads and seafood and
accompanies grilled fish with excellence.

ORIGINAL
Baga Brut
Bairrada DOC
Color: bright citrus with a fine and elegant
bubble;
Aroma: fruity and light floral that provides a
deep and prolonged freshness. In the mouth
it reveals notes of ripe and light toasted fruits
with a persistent finish;
Palate: creamy and balanced with a long
finish of high complexity;
Gastronomy: served at 6ºC, ideal to
accompany strong aged cheeses, meats and
fish of intense flavor.
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FLUTT
Blanc de Noir Brut
Bairrada DOC
Color: citrus yellow;
Aroma: notes of mandarin and
apricot;
Palate: presents notes of ripe wild
fruits with a light toast. Creamy and
balanced. Bubble thin and elegant.
Long and persistent finish;
Gastronomy: its structure harmonizes
well with seafood and fish, making it
an excellent accompaniment.

FLUTT
Rosé Brut
Bairrada DOC
Color: pink with salmon tones, a fine
and elegant bubble;
Aroma: ripe wild fruits with a light toast.
Palate: it feels like a creamy mousse
with a lively and balanced acidity. Fresh
and pleasant finish;
Gastronomy: excellent as an aperitif,
with oysters and sushi, fish, seafood or
pasta dishes.

FLUTT
White Brut
Bairrada DOC

FLUTT Semi-Sparkling
White 20cl
Bairrada DOC

Color: citrus yellow with a fine and
elegant bubble;
Aroma: with notes of more toast and less
fruit;
Palate: rounded and creamy, with a
caramel flavor and roasted dry fruits.
Long and persistent finish;
Gastronomy: excellently accompanies
fish and seafood and pasta dishes. Perfect
as an aperitif.

Individual, easy to carry, practical
and intelligent alternative.
Color: bright and effervescent
citrus.
The freshness and delicate aroma
soften the energy with balance and
pleasure.
Serve at 6º C in a glass or directly
from the packaging.
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