
 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

  Azal

  Granite

Citrus with faint hues of rye. The nose features aromas of tree fruits (green
apple, white plum and lemon). The remarkably fresh and granitic palate
offers well-balanced structure, volume and some complexity. The barrel
ageing is discreet, resulting in a long and intense finish. 

VINTAGE

2023
APPELLATION | CLASSIFICATION

REGIONAL MINHO
REGION

VINHO VERDE
CAPACITY

0,75 cl

         Fermentation begins in a stainless steel tank, and is completed in 500 l
         French oak barrels for 12 months.

       It should be served at 10º-12ºC

       Alcohol - 13 %
       Total Acidity - 6,5 g/dm3
       pH - 3,2
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