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VENTOZELO SPARKLING WINE 

BRUT NATURE

GRANDE RESERVA
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Serving

2018
   
DOC Douro

The winemaking team at Quinta de Ventozelo, headed by José Manuel Sousa Soares.
 
Malvasia Fina, Rabigato, Códega e Gouveio.

Upon arrival at the winery, the grapes were selected, refrigerated, de-stemmed and later pressed 
in an inert environment. The first fermentation took place in stainless steel vats at a controlled 
temperature, remaining in contact with the fine lees for 6 months. The second fermentation took 
place in the bottle in February 2019 (classic method). This was followed by a period of aging in 
bottle, on lees, for more than 48 months, until the moment of dégorgement, in November 2023.
 

It presents a delicate and persistent bubble, complex aroma of nuts and dried fruits, 
complemented by notes of bakery and biscuit. In the palate, being a Natural Brut, it reveals 
a very dry profile, balanced acidity, creaminess and enveloping texture. A very gastronomic 
sparkling wine, full of personality, with a long aftertaste.

Pairs perfectly with white meat dishes, seafood and sushi.  
It should be served at a temperature of between 8º and 10ºC.

Anomalous year, compared to the last 5 years. Cold and dry winter, spring and early summer, 
at first cold and rainy, and in a second phase, hot and dry summer. The harvest began in 
September, around 10 days prior to the average. It occurred under good conditions The 
weather, with practically no occurrence of storms, with mild to high temperatures, providing 
the majority of excellent quality products, with good levels of sugar, acidity and phenolic 
compounds.

Ageing Potencial 5 anos after dégorgement.
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Handpicked grapes, at the beginning of september, with a careful selection of bunches.Harvest

March 2024Document Revised

Analysis Alcohol: 12,5%      Total Acidity: 6,2 g/l (Tartaric Acid)
pH: 3,20    Residual Sugars:  1 g/l  


