
 

 

 

Quinta do Romeu ‘Moinho do Gato’ 
(Douro DOC) 
Touriga Nacional, Touriga Franca, Tinta Barroca, Tinta Roriz 
 

The Moinho do Gato is a fresh example of 
Douro reds.  Organic and handpicked grapes 
come into the cellar for manual selection and 
sorting. Slow and natural yeast fermentation 
occurs in stainless steel, and no filtering or fining 
takes place. Ripe red fruits and spice are 
showcased on the nose, and the palate follows 
with a beautiful smooth yet vibrant attack.  
Great persistence of red fruit shine through, 
along with integrated grape tannin, fresh acidity, 
and playfulness.     
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