
Recommended Serving Temperature: 12 -14ºC.

Alcohol: 12 % Vol. Total Acidity: 4,34 g/l pH: 3,70 

Residual Sugar: 3,99 g/l

Bottling Details: Brown “Author” wine bottle, select quality natural 
cork stopper, gold PVC capsule, seal of guarantee of origin from the 
Tejo region in the back label.

Packaging and Shipment:
bottles 0,75 L - EAN UNI UPC 5608149322172
boxes (6 bott.) - EAN UNI UPC 15608149322179
w. 8,53 kg / pallet (100-120 boxes) - 853-1024 kg

Quinta da Lapa
Claret Wine 2017

Grape Varietals:  50% Castelão, 50% Trincadeira das Pratas

Vinification: This Claret wine was crafted from selected grapes of 
the Trincadeira das Pratas (white) and Castelão (red) varietals 
through the co-fermentation of the musts following a short period of 
skin contact.

Keeping Time: It will be best enjoyed within the next 6 years.

Tasting Notes: Pale rubi in colour with bright sanguine hues, 
intense fruity aromas reveal hints of sweet and morello cherries. 
Excellent mouth volume, lingering fruit and freshness.

Food Pairings: This is a very versatile and gastronomic wine which 
pairs well with charcoal grilled red meat, roast suckling pig and 
oven baked fish.

The Tejo has been renowned as a wine producing region since the Middle Ages, but there are traces of viticultural practices dating back 
to the roman times. It was in the Middle Ages that Cistercian Monks introduced the method for producing "Claret" in the region, by adding 
a small amount of red wine to a white wine base so as to obtain a tonality resembling that of the "Blood of Christ".
This Claret wine was crafted from selected grapes of the Trincadeira das Pratas and Castelão varietals through the co-fermentation of 
the musts following a short period of skin contact.

QUINTA DA LAPA
TECHNICAL DETAILS

Soil Type: Clay-Limestone.
Winemakers: Jaime Quendera and Jorge Ventura

All of our wines are vegan, as in the fining / filtering process we do not use any binding agents of animal origin.


