QUATRO VENTOS
RED 2024
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Box of 6 units

Box weight: 7.58 kg

Dimensions: 0.263 x 0.178 x 0.306 m
Volume: 0.014 m?3

Francisco Antunes | Magda Costa

ALHOA

HISTORY

Quatro Ventos, formerly known under the name Foral, is produced from grapes
grown on the estate that gives it its name. Covering a total area of approximately
150 hectares, this century-old property is located in the Upper Douro (Douro
Superior), on the borders of the parishes of Seixas and Numa&o, within the
municipality of Vila Nova de Foz Cba. The estate comprises 45 hectares of
vineyards, including both terraced vineyards and recently planted vertical-row
vineyards. It is here that Quinta dos Quatro Ventos wines are produced.
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PROFILE

A young wine with a deep violet colour and remarkable aromatic and
flavour intensity. Fruity, fresh, intense, youthful, approachable, modern,
and food-friendly are all adjectives that define its character. A Douro
wine with distinctive characteristics that make it highly enjoyable and
versatile at the table, making it an excellent companion to a wide range
of meals.

TASTING NOTES

Intense, with nuances of very ripe red fruit. Concentrated and complex,
with a distinctive smoothness on the finish that makes this wine

exceptionally appealing and widely appreciated. Pronounced notes of
red fruit are complemented by soft, well-integrated tannins. Long and
persistent on the palate.

ANALYSIS

ALCOHOL (%VOL.): 13

TOTAL ACIDITY (G/L AT): 5,3

PH: 3,62

S02: 98

TOTAL SUGAR GLUC/FRUT. (G/L): 1,36
ALLERGENS: Contains sulphites.

FOOD PAIRING

An excellent accompaniment to white meat dishes and refined fish

preparations.
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