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Press Highlights

2016
• 91 – WINE ENTHUSIAST, Oct. 2017
“Aged for three months on its lees in small clay amphoras, this wine has a juicy, fruity character. The red fruits and
crisp acidity are impressive and fascinating. Its texture and tannins suggest further aging, so drink from 2018.”

2015
• 91 – WINE ENTHUSIAST, Nov. 2016
“Fermented in amphorae, the wine is rich and dense as if it had been fermented in open fermenters. The wine is
ripe and very concentrated, full of black plums and generous tannins. It still needs to age, so drink from 2018.”

2017
• 90 – WINE ENTHUSIAST, June 2018
“As its name suggests, this wine was aged in clay amphora, giving it both an oxidative character and zesty red fruits.
The fascinating wine will need to age, although its structure means that will not be for long. Drink from 2019.”

2020
• 92, Publisher’s Picks – TASTING PANEL, May 2024 Issue
“This wine is made from a blend of Aragonez, Moreto, and Trincadeira grapes. It has a bright ruby hue. Black fruits
such as blackberries and plums, as well as eucalyptus are aromas that jump out of the glass. On the palate are
flavors of prune, blueberry jam, white pepper, licorice, flint, and lavender. The tannins and acidity nicely balance out
the fruit.”
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