MONTE DAS ANFORAS
RED 2020
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HISTORY

The wine Monte das Anforas gets its name after the estate Herdade das Anforas,
in Arraiolos, which has a remarkable collection of amphorae. Traditionally, the
Alentejo region resorted to ceramic amphorae for wine storage. This was a
general occurance throughout the Mediterraenean basin, a solution for the limited
availability of good wood barrels.
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PROFILE

The 2020 harvest was produced from a selection of Aragonez and
Trincadeira Grapes grown in different vineyards of Alentejo. Aragonez
and Trincadeira are produced in Arronches (Portalegre), Orada (Borba)
Redondo and Arraiolos where the soils are predominantly clay-schist.
Monte das Anforas was produced at the new and modern winery, Quinta
do Carmo, in Estremoz. The varieties are vinified separately in stainless
steel tanks at controlled temperatures, to preserve the fruit aromas.
Finally, a batch fermentation is done so that the wine maintains its
modern, young and fresh character.

TASTING NOTES

Deep color and a rich bouquet with notes of red fruits. Full bodied and

smooth with a good sense of freshness and notes where the flavors of
red fruits are combined with spicy ones.

ANALYSIS

ALCOHOL (%VOL.): 14,0

TOTAL ACIDITY (g/ AT): 5,1

PH: 3,72

0,91

RESIDUAL SUGAR: 8,5

FOOD ALLERGENS: Contains Sulphites

FOOD PAIRING

Monte das Anforas its ideal with meat dishes, grilled fish, and salads,

such as a Caesar salad.
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