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The Cepa Pura Fernão Pires is a unique and delicious
wine that comes from a local and very particular variety
that has been planted in the area since medieval times.
Having gone through a natural fermentation in both
American and French oak barrels with no temperature
control, and after regular stirring of the fine lees, the
wine is bottled and ready for consumption; although
due to the complex nature of the grape and this wine, a
bit of time in bottle or a decanting before drinking is
recommended. The aromas are spicy with hints of
wood, apple, distant flowers, and stone, leading to a
fresh palate loaded with texture and zip at the same
time. The fruit and acid are persistent in the mouth,
and the finish is lingering and complex yet clean.
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