Quinta do Montalto ‘Vinha da Malhada’ Reserva
(VR Lisboa)

Touriga Nacional, Syran, Baga, Trincadeira, Castel@o, Aragonez

The Vinha da Malhada Reserva takes its name from a 3.5-
hectare vineyard of the estate where much of this fruit
comes from. It is a blend of some Syrah and several local
varietals, all of which were brought into the cellar for a
natural fermentation in 5 and 10 thousand liter stainless
steel tanks. Once the fermentations were over, the wine
aged for 6 months in large neutral oak barrels from
France and America, before it was bottled and ready for
the release to the market after a month. The color is a
dark ruby with amazingly savory aromatic tones, backed
by ripe fruit and spice. This blend comes together on the
palate with loads of dark fruit, forest brush, and peppery
spice, with fresh acidity and soft tannins.
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