
 

 

 
Quinta do Montalto ‘Vinha da Malhada’ Bruto Reserva 
(VR Lisboa) 
100% Arinto 

 
The Vinha da Malhada Bruto Reserva takes its name from 
a 3.5-hectare vineyard of the estate where much of this 
fruit comes from.  A small plot of the Arinto grapes were 
hand harvested and brought into the cellar for a 
Traditional Method vinification.  With the secondary 
fermentation happening in bottle, the wine rested for 
over one year before it was disgorged and released for 
consumption.  Being 100% Arinto, it makes for a 
beautifully aromatic sparkling wine with a phenomenal 
texture, not only because of the super fine bubbles, but 
also because the grape lends itself towards a full yet light-
on-its-feet style of mouth feel.  The fresh and bright 
aspect of fruit is completely driven and backed by acidity 
and minerality, making for a crisp yet still robust sparkling 
wine. 
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