
 in one of the oldest and most historic cities in portugal, penafiel, is the current 
Quinta de Monforte, situated on a peculiar hillside in the heart of the vinho
          verde region.  
Between the 17th and 20th centuries, it was owned by some of the illustrious 

Families of Portugal, being acquired in 2014 by the family that started avast set 

of transformations and innovations in the forty hectares of the quinta’s 
composition, giving rise to the opportunity to apply the most modern

winemaking practices, allied to the protecton of the ecosystem, respecting the 

sustainability and biodiversity of nature.

QUINTA DE PARADELA DE MONFORTE UNIPESSOAL, LDA
RUA DE SANTO ANTÓNIO 557 

WWW.QUINTADEMONFORTE.COM

GRAPE VARIET IES

SOILS

T A S T I N G  N O T E S

WINEMAK ING

SERV ING  TEMPRERATURTE

WINE  ANALYS IS

Alvarinho

Granite

The variety of mos of Portugal’s excellent whites has developed very well on the 
the granite soils of Quinta de Monforte, providing an Alvarinho wine of great 
lightness, mineral, fresh and very appeling. Vinification using an open spout, 
with fermentat ion at control led temperature and aging in stainless steel

VINTAGE

2023
APPELLATION | CLASSIFICATION

DOC
REGION

VINHO VERDE
CAPACITY

0,75 cl

       Fermentation in stainless steel vats with controlled temperature at 15ºC

       It should be served at 8º-10ºC

       Alcohol - 12,4 %
       Total Acidity - 5,7 g/dm3
       pH - 3,24

 

Q U I NTA D E M O N FO RTE ALVARINHO 2023 

vats. I t presents aromas of l ime and grapefui t with some green tea leaf
and mineral i ty . Good structure and volume, present acidi ty and great deph. 
3000 bott les produced. 


