
 

 

 

Quinta do Montalto Medieval de Ourém 
(Encostas d’Aire DOC) 
Finão Pires, Trincadeira 

 
 

The Medieval de Ourém is a wine that has as 
much incredible history as it does personality.  
Dating back to the 12th century, the methods 
that the monks passed on to the locals still lives 
in this wine. A blend of white Finão Pires as well 
as red Trincadeira that see no technology when 
made together in old chestnut barrels, gives a 
fresh and lively light red/rosé style wine that has 
incredible acidity, lively fruit, and dynamic 
personality. Perfect for the local grilled bacalao 
(salt cod) drenched in olive oil, or firm white 
cheeses, this wine is a wonderful addition to the 
table.      
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