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SALSUS
R=E

VINHO VERDE/ FHEEH (48) / WHITE

YEAR/ZE4:

2020

REGION/F=[X:

VINHO VERDE DOC /4BiEETX
VARIETIES /& & mfh:

LOUREIRO, TRAJADURA, ARINTO
T B, BEEAL, fE
ALCOHOL/BRE:

9.5%

SERV. TEMP/BE:

10° C

AROMA/ZI%:
PRONOUNCED YOUTHFUL AND FRESH EXPLOSION OF CITRUS
FRUIT AND MINERALS

TR, NG KREENT EK

PALATE/[Il:

YOUNG AND VIBRANT. AS ON THE NOSE, A SPRITZ OF
CITRUS FRUIT, MINERAL, SHALE, CRISP ACIDITY AND A CLEAN
REFRESHING FINISH

FRg, Rimal. m=N, B—RHEEERIKR, HEET 9, a1
KERFEENEMR.

EE e, BAEAVEIAR T ERAEILR

PAIRING/H5EC B 4:
PAIRS WELL WITH SHELLFISH, FRUIT SALADS OR AS AN
APERITIF

EEERNRE, KRN FEE

AWARDS/& %
« VINTAGE 2016 {3

86 POINTS - ROBERTPARKER.COM, REVIEWS BY MARK
SQUIRES, APRIL 2017

* VINTAGE 2015 515

88 POINTS - EROBERTPARKER.COM, REVIEWS BY MARK
SQUIRES, APRIL 2016

1UA CHEI4
EM VINHAS
VELHAS

Vinho Verde poc

SHANGHAI £



MARIA BONITA
AR5 AR L

VINHO VERDE/ FHEEH (48) / WHITE

YEAR/ZE4:

2020
REGION/F=[X:
VINHO VERDE DOC /4BiEETX
VARIETIES/E & mfh:
LOUREIRO

S B
ALCOHOL//BfRE:
1%

SERV. TEMP/BE:
10° C

AROMA/FEIk:
AROMATIC INTENSITY, WITH CITRIC NOTES OF WHITE FRUIT
K H B RIEZNINTEEIK

PALATE /[ 1k:

WELL STRUCTURED AND BALANCED WITH THE ACIDITY,
REFINED AND FRESH WITH BALANCED ACIDITY. LONG
LINGERING FINISH

SR, BRETE, BN

PAIRING/#EEC B 4:
PAIRS WELL WITH FISH AND WHITE MEAT

=R

AWARDS/B%:

¢ VINTAGE 2019 F1{3

88 POINTS/BEST BUY - WINE ENTHUSIAST, JUNE/JULY 2020
¢ VINTAGE 2018 %17

16 POINTS- JANCISROBINSON.COM, REVIEW BY JULIA
HARDING, OCTOBER 2019

88 POINTS - ROBERTPARKER.COM, REVIEW BY MARK SQUIRES,
AUGUST 2019

87 POINTS/BEST BUY - WINE ENTHUSIAST, JULY 2019

1UA CHEI4
EM VINHAS
VELHAS
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MARIA BONITA .

NOSTALGIA WG
EITRNBRL- 2R ETREEH

VINHO VERDE/ FHEEH (48) / WHITE

YEAR/SE1n:

2019

REGION/F=[X:
VINHO VERDE DOC /4BiEETX
VARIETIES /& & maft:
ALVARINHO
fI R B8
ALCOHOL/BfEE:
13%

SERV. TEMP/R[E:
10° C

AGEING/FRTF:
20% OF THE WINE FERMENTED IS USED BARREL, 80%
FERMENTED IN STAINLESS STEEL TANKS

20%NEEBEEIBGABALREE, 80%NENHENEHAE

AROMA/FEIk:
VERY PRONOUNCED AROMA, DOMINATED BY GRAPEFRUIT
AND NOTES OF MINERAL

IEE I EREEMAT M EAIRE

PALATE/[Cl:

WELL STRUCTURED BUT SURPRISINGLY FRESH WHITE WINE
DUE TO HIGH QUALITY ACIDITY. EXTREMELY LONG AND
LINGERING FINISH

SR, AEmRANEE, EAFBN—SRHETEREE

PAIRING /{2 EC B 1):
PAIRS WELL WITH MEDITERRANEAN CUISINE, BASED ON FISH
AND SEAFOOD

BicithPiERR, 8RB

SHANGHAI £



NOSTALGIA

175 IL:\

VINHO VERDE/ +FBE & & (£:&) / WHITE
YEAR/E1:

2017

REGION/F=[X:

VINHO VERDE DOC /4B/EET KX
VARIETIES /& & fafh:

ALVARINHO (OLD VINES)
FIEEE (BER)

ALCOHOL/EfEE

12,5%

SERV. TEMP/BE:

10°-12° C

AROMA/FEIk:
AROMATIC INTENSITY, WITH CITRIC NOTES OF WHITE FRUIT
FEEZENER, NEFEHAOTMOEIRAE

PALATE/Q0%:

WELL-STRUCTURED AND SURPRISINGLY FRESH DUE TO ITS
HIGH-QUALITY ACIDITY. EXTREMELY LONG AND LINGERING
FINISH

211"]1’]1%, BHRTEMENEE, BRI ARNNOHESEEE
O%, 4530EREIRIK

PAIRING /2 ECB1):
PAIRS WELL WITH MEDITERRANEAN CUISINE, BASED ON FISH
AND SEAFOOD

RECRERY, TESaNE

AWARDS/15%:
« VINTAGE 2017 {3
91 POINTS - WINE ENTHUSIAST, MAY 2019

89 POINTS - ROBERTPARKER.COM, REVIEW BY MARK SQUIRES,
DECEMBER 2018

16.5 POINTS - JANCISROBINSON.COM, REVIEW BY JULIA
HARDING, DECEMBER 2018

« VINTAGE 2016 Zfy

89 POINTS - ROBERTPARKER.COM, REVIEW BY MARK SQUIRES,
DECEMBER 2017

89 POINTS - WINE ENTHUSIAST, DECEMBER 2017

16.5 POINTS - JANCISROBINSON.COM, REVIEW BY JULIA
HARDING, NOVEMBER 2017

1UA CHEI4

EM VINHAS
VELHAS
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MARIA PAPOILA

SAUVIGNON BLANC
ERTKERFEEDE

VINHO BRANCO/F B & %8/ WHITE

YEAR/ZE1D:

2018

REGION/F[X:
MINHO DOC /KERF=KX
VARIETIES /&% SF:
SAUVIGNON BLANC
100%1<tHE
ALCOHOL/EfEE:
11,5%

SERV. TEMP/IBE:
10°-12°C

AROMA/FEIk:
ELEGANT AND INTENSE AROMA
MHRTHES

PALATE/ [ Ik:
ON THE PALATE, MINERALITY WITH A TROPICAL ENDING. IT IS
A WINE WITH BALANCED ACIDITY AND A PERSISTENT FINISH

ORE, TREEFRFERKLE. BERTE, 5K

PAIRING /& EC B 47:
EXCELLENT AS AN APERITIF AND IDEAL WITH
MEDITERRANEAN FOOD, FISH AND SEAFOOD

AERAFEE, LB RETERY), BEMEXR

AWARDS/#5%:

« VINTAGE 2018 {3

91 POINTS - WINE ENTHUSIAST, MAY 2019

16.5 POINTS - JANCISROBINSON.COM, REVIEW BY JULIA
HARDING, OCTOBER 2019

87 POINTS - ROBERTPARKER.COM, REVIEW BY MARK SQUIRES,

AUGUST 2019
SILVER MEDAL - CONCOURS MONDIAL DE BRUXELLES 2019

1UA CHEI4
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VELHAS

\ 1/
[ R
o
Yoty

SHANGHAI £



ALBUM RESERVA
fol =15 128

VINHO TINTO / RED /FAEEH

YEAR/ZE1p:

2018

REGION/F=IX:

ALENTEJO VR/ f=45zn~X
VARIETIES /& & mafb:
SYRAH, PETIT VERDOT, ARAGONEZ, ALICANTE BOUSCHET
L, BK/RZ, AR, E1LE
ALCOHOL/;E8 R

14%

SERV. TEMP/R[E:

16°-18° C

AGEING/BRER :
AGED IN NEW FRENCH OAK FOR 10 MONTHS
EFARARRER107TH

AROMA/FEIk:
INTENSE AND COMPLEX AROMAS. NOTES OF RIPE FRUIT,
FLORAL AND SPICES

REPERIVES, HEVKR, RENERNKE

PALATE/[IItk:
RICH, FULL BODIED, WELL-STRUCTURED WINE. LONG AND
PERSISTENT FINISH

e, SMTEN—E, SAMRET

PAIRING/FEECRY):
PAIRS WELL WITH GRILLED MEATS AND STEWS

ERMIERA

AWARDS/#5%:
« VINTAGE 2015 &ZFfy
91 POINTS/EDITORS' CHOICE - WINE ENTHUSIAST, APRIL 2019

16.5 POINTS - JANCISROBINSON.COM, REVIEW BY JULIA
HARDING, DECEMBER 2018

.'
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1UA CHEI4

EM VINHAS
VELHAS
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INSURGENTE

1LUA CHEIZ

RETIEDE it

VINHO TINTO / RED /FAEEH

L

YEAR/SE1p:

2016

REGION/=X:

DOC DAO / #E*X
VARIETIES /& & @ fb:
TOURIGA NACIONAL, ALFROCHEIRO
ERMNE, RBEETD
ALCOHOL/SB}EE

14%

SERV. TEMP/:BE:
16°-18°C

AROMA/ZEIk:

VERY INTENSE AND COMPLEX AROMA. RIPE RED FRUIT AND
BALSAMIC NOTES REMEMBERING PINEWOOD AND
EUCALYPTUS

FEERUMERNES, MANIRKR, FHAIKE,
PAARFIEHRVE IR,

PALATE/[IItk:

VERY ELEGANT AND STRUCTURED. LONG FINISH WITH
LINGERING NOTES OF RIPE FRUIT AND FRESH, BALSAMIC
HINTS

IFER, SriElr. ORSRERRAKR, i,
M—R &m0

PAIRING/#&EC B 4:
MEDITERRANEAN CUISINE, PASTA, AND MILD SOFT CHEESE

iERY), BARE R

AWARDS/184%:

VINTAGE 2016 &9 I F
90 POINTS - WINE ENTHUSIAST, APRIL 2019 NSURGENT
88 POINTS - ROBERTPARKER.COM, REVIEW BY MARK SQUIRES, ok
FEBRUARY 2019 wbocpio

16.5 POINTS - JANCISROBINSON.COM REVIEW BY JULIA
HARDING, DECEMBER 2018

IMP<:R

SHANGHAI £



INSURGENTE

PREMIUM
FEEZRRREFLEHDE

VINHO TINTO / RED /FaFEE)

YEAR/ZE1D:

2017

REGION/=[X:

DOC DAO / #tBEf=X
VARIETIES /& & =t
TOURIGA NACIONAL, ALFROCHEIRO
ERMNE, HRBEED
ALCOHOL/BIEE:

14%

SERV. TEMP/:BE:
16°-18°C

AGEING/FRER :
ONE THIRD OF THE WINE WAS AGED IN NEW FRENCH OAK
BARRELS

13BN AESR A RARGE

AROMA/&T:

VERY INTENSE AND COMPLEX AROMA. RIPE RED FRUIT AND
BALSAMIC NOTES REMEMBERING PINEWOOD AND
EUCALYPTUS

FERNAMERNES, MAFANLBEKR, FHOKE,
MARNERIRI IR

PALATE/[IItk:

VERY ELEGANT AND STRUCTURED. LONG FINISH WITH
LINGERING NOTES OF RIPE FRUIT AND FRESH, BALSAMIC
HINTS

FER, Sy, OREKEARAKR, Wi,
M—_RERIOR

PAIRING/#EECB4:
MEDITERRANEAN CUISINE, PASTA, AND MILD SOFT CHEESE

whERY), SARE R

AWARDS/#B %
« VINTAGE 2017 {3

16.5 POINTS - JANCISROBINSON.COM REVIEW BY JULIA
HARDING, AUGUST 2020

91 POINTS - WINE ENTHUSIAST, JUNE/JULY 2020

1UA CHEI4

EM VINHAS
VELHAS

IMP<:R
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COLLEJA

EEI

VINHO TINTO / RED /F LI &% .

YEAR/ZE1D:

2019

REGION/F=[X:

DOURO DOC / ZmiEEFX
VARIETIES /& & mafh:

TOURIGA NACIONAL, TOURIGA FRANCA, TINTA RORIZ
ERE, FEMWE, 7R
ALCOHOL//BfEE

13,5%

SERV. TEMP/iBE:

16°-18° C

AROMA/ZEk:

PRONOUNCED BLACKBERRY AND BLUEBERRY AROMAS
COMBINED WITH SUBTLE FLORAL NOTES AND A TOUCH OF
VANILLA

RENRENAIFAKREKESERENEEY MK

PALATE/[OQ0k:
SILKY SMOOTH. GOOD STRUCTURE AND BALANCE, FRESH
ACIDITY AND WELL-INTEGRATED TANNINS. FRUITY FINISH

LYRB, Sty MHERE, BTTERY. HARKRELR

PAIRING /2 EC B :
PAIRS WELL WITH ROASTED MEATS, SAUSAGE AND STEWS

REER, FRTERNRY

AWARDS/#5%:
VINTAGE 2015 {3
GOLD MEDAL - INTERNATIONAL WINE CHALLENGE 2018

1UA CHEI4

EM VINHAS
VELHAS

o SR . ?j\NATlo
& S cow
AR L Fding

WINNER
b “’AQ.M.’»‘O %LLE“O

IMP<:R
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LUA CHEIA
5E I INE R

VINHO BRANCO/FHEEE/ WHITE

YEAR/SE1fp:

2019

REGION/=X:
DOURO DOC / HFZaiEEFX
VARIETIES /& & mi:
OLD VINES

Zk
ALCOHOL/BIEE
13%

SERV. TEMP/RE:
10°-12°C

AROMA /& l:

AROMATIC, DOMINATED BY MINERALITY WITH NOTES OF
HIGH QUALITY WOOD

BERE, U HEmRAMNESHE

PALATE /[ Itk:
WELL-BALANCED, INTENSE AND FRESH. LONG FINISH
TR, REREF, ORISR

PAIRING/#EECB4:
IDEAL WITH FISH AND WHITE MEAT

BEarRiaRA

AWARDS/B %

« VINTAGE 2019 13

16 POINTS - JANCISROBINSON.COM, REVIEW BY JULIA
HARDING, AUGUST 2020

87 POINTS - WINE ENTHUSIAST, JUNE/JULY 2020

88 POINTS - ROBERTPARKER.COM, REVIEW BY MARK SQUIRES,
JUNE 2020

¢
-.
a

1UA CHEI4

EM VINHAS
VELHAS

i{nunwvin& {

W osume 4 AE\BRONZ

Vs

UA CHEI}
EM VINHAS
VELHAS

DOURO 2010

IMP<:R
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LUA CHEIA
5E I INE R

VINHO ROSE /#k4I &%) / ROSE

YEAR/ZE1D:

2019

REGION/F=[X:
DOURO DOC / HFEEE™X
VARIETIES /& & maft:
OLD VINES

e
ALCOHOL/BfEE
12%

SERV. TEMP/R[E:
10°-12°C

AROMA/&Fk:

EXCELLENT AROMATIC INTENSITY, DOMINATED BY CASSIS
AND RASPBERRIES

BERES, UERERMNBZFANE

PALATE/ [ Ik:
YOUNG, FRESH AND WELL-BALANCED , PERSISTENT FINISH
8, FHm, FERY, HAMK

PAIRING /5 EC & 4:
IDEAL WITH SEAFOOD, ORIENTAL CUISINE, WHITE MEATS
AND PASTA

BiEs, FHXE, BRANEARFE

AWARDS /&%
« VINTAGE 2019 ZFfy

16 POINTS - JANCISROBINSON.COM, REVIEW BY JULIA
HARDING, AUGUST 2020
87 POINTS - WINE ENTHUSIAST, APRIL 2020

87 POINTS - REVIEW BY MARK SQUIRES, ROBERTPARKER.COM,

FEBRUARY 2020

-‘
a

1UA CHEI4
EM VINHAS
VELHAS

LUA CHEI4
EM VINHAS
VELHAS

1')OURO 2016




LUA CHEIA
5E I INE R

VINHO TINTO / F4I&%E / RED

YEAR/ Sy

2017

REGION/F[X:
DOURO DOC / B aiEEFX
VARIETIES/&E & @T:
OLD VINES

Bk
ALCOHOL/B{EE
13,5%

SERV. TEMP/RE:
16°-18° C

AROMA/&Tk:
VERY AROMATIC WITH NOTES OF BLUEBERRIES AND
BLACKBERRIES

TRESTESNES

PALATE/ [l:

FULL-BODIED AND CONCENTRATED BUT VERY FRESH WITH
RIPE AND ROUND TANNINS. AS ON THE NOSE, VERY
SCENTED WITH THE SAME NOTES OF BLUEBERRIES AND
BLACKBERRIES

ERIEH, IREMEIEEFhEE, BTRFAENE,
BESTESHRENK,

PAIRING/#&ECE4):

PAIRS WELL WITH GAME, ROAST MEATS AND MILD SOFT
CHEESE

FFOR, (EPIFIERYES

AWARDS/#5%:

VINTAGE 2017 =1y
90 POINTS/BEST BUY - WINE ENTHUSIAST, MAY 2017
89 POINTS/BEST BUY - WINE ENTHUSIAST, APRIL 2019

16.5 POINTS- JANCISROBINSON.COM, REVIEW BY JULIA
HARDING, DECEMBER 2018

1UA CHEI4

EM VINHAS
VELHAS

EM VINHAS
VELHAS

DOURO

IMP<:R
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LUA CHEIA
RESERVA ESPECIAL

BE/REBBIEZE
VINHO TINTO / F41E%558 / RED

YEAR/E1:

2016

REGION/F=X:
DOURO DOC / HZmiEE~X
VARIETIES /& & mafh:
OLD VINES

e
ALCOHOL/BfEE:
13,5%

SERV. TEMP/B[E:
16°-18° C

AGEING /[RER :

THE WINE AGED IN NEW FRENCH BARRIQUES FOR 12
MONTHS

EEEFSAREAKREI2TA

AROMA /F Ik

VERY INTENSE AND POWERFUL YET ELEGANT AROMAS,

DOMINATED BY NOTES OF BERGAMOT OIL, AND BALANCED

OUT WITH AROMAS OF WILD FOREST BERRIES (BLUEBERRY

AND MULBERRY) WITH WELL-INTEGRATED HIGH QUALITY OAK

s@RUMA NEAKRMBNTS, UHEFHENE, FEHRWK
(EBNRE) NERS RGNS

PALATE/[Jlk:

ELEGANT AND VOLUPTUOUS, YET FRESH AND WELL-
BALANCED WITH NOTES OF WILD FOREST BERRIES. LONG
FINISH

MHRA, FHTE, FEFERMRRNKE, RKEK

PAIRING/$EHC B 1):
IDEAL WITH GRILLED MEATS OR STEWS, HARD CHEESES

EEREEER, KR, B

AWARDS/#5%:

VINTAGE 2016 {3
SILVER MEDAL - KOREA WINE CHALLENGE 2019
92 POINTS - WINE ENTHUSIAST, MAY 2019

89 POINTS - REVIEW BY MARK SQUIRES, ROBERTPARKER.COM,
APRIL 2019

SILVER MEDAL - CONCOURS MONDIAL DE BRUXELLES 2019

1UA CHEI4
EM VINHAS
VELHAS

LUA CHE]
EM VINHAS
VELHAS

DO
D.OA

IMP<:R

SHANGHAI £



POSEIDON i

EM VINHAS

X TE Wil

LIMITED EDITION OF

VINHO TINTO / +4% %% / RED 3000 NUMBERED

BOTTLES
2014 FR=3000#k
REGION/F=[X:

DOURO DOC / B i E=X
VARIETIES/&E&E @&:

PORTUGUESE BLEND OF OLD VINES
BETERELR

ALCOHOL/BIEEE:

13,5%

SERV. TEMP/BE:

16°-18° C

AGEING/BRER :
TOTAL OAK AGEING FOR 12 MONTHS IN FRENCH OAK
BARRELS AND 3 MONTHS IN THE ATLANTIC NORTH OPEN SEA

127 RIEEGAN , 3STAEEREFLAEE

AROMA/ZEIxk:

VERY INTENSE AND POWERFUL YET ELEGANT AROMAS,

DOMINATED BY NOTES OF BERGAMOT OIL, AND BALANCED

OUT WITH AROMAS OF WILD FOREST BERRIES (BLUEBERRY

AND MULBERRY) WITH WELL-INTEGRATED HIGH QUALITY OAK

FEEEZ, BNEMXBEHNES, UETEBHAE, SHER
(BEMRN) NES T, EFSBENSmBIRKNIKE

PALATE/[IItk:
ELEGANT AND VOLUPTUOUS, YET FRESH AND WELL-
BALANCED WITH NOTES OF WILD FOREST BERRIES

M, wk¥e B FheE, RIFRVTFE TEHERRNKE

PAIRING /B B 1: —
IDEAL WITH GRILLED MEATS OR STEWS, HARD CHEESES
POSEIDON

RECIENRE R, B oty

AWARDS /1843 = = )
. VINTAGE 2014 —— | ‘V
16.5+ POINTS- JANCISROBINSON.COM, REVIEW BY JULIA e
HARDING, AUGUST 2020 B WICOOR rocoucr orroume
90 POINTS - REVIEW BY MARK SQUIRES, ROBERTPARKER.COM, iy
APRIL 2019 i

93 POINTS/CELLAR SELECTION - WINE ENTHUSIAST, APRIL

o IMP<R

SHANGHAI £




QUINTA DO

BRONZE
=L 0| ca
VINHO TINTO / FLIEEE / RED

YEAR/EE17:

2015

REGION/F=[X:

DOURO DOC / B imiEEF~X
VARIETIES /&% ff:

TOURIGA FRANCA, SOUSAO, TOURIGA NACIONAL, TINTO CAO
EEMWE, B, BXREWE, BES
ALCOHOL/BfEE

14,5%

SERV. TEMP/:BE:

16°-18° C

AGEING/FHER:
THE WINE AGED IN BARRIQUES FOR 24 MONTHS AND IN BOTTLE
FOR 12 MONTHS

ERBAKE247H, BPFREEI12TA

AROMA/Elk:
VERY INTENSE AND ELEGANT
IRER ML

PALATE/ [l:

IN THE MOUTH IT IS STRUCTURED AND BALANCED, FRESH
AND VIBRANT. EXCELLENT ACIDITY. BEAUTIFUL FRUITY NOTES
COMBINED WITH THE EXCELLENCE OF THE BARREL. VERY
LONG FINISH

FEORRERZEIGTE, B, Riwmah, BEZSE.
EMHNRENAFNEBRSS . BIOKK,

PAIRING/#&ECE4:
PAIRS WELL WITH ELEGANT CUISINE AND INTENSE CHEESES

RHRIRE, ORKREREVIIES

AWARDS /7845
. VINTAGE 2015 %

94 POINTS/CELLAR SELECTION - WINE ENTHUSIAST,
NOVEMBER 2019

92 POINTS - ROBERTPARKER.COM, REVIEW BY MARK SQUIRES,

OCTOBER 2019

.'
1

1UA CHEI4

EM VINHAS
VELHAS

QUINTA DO

BRONZE

2015
DOC DOURO
VALE DO FINHAO

IMP<:R
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QUINTA DO BRONZE
VINHA DO PLAGAO  untu

EM VINHAS

EEAEEHEEL—EEDE i
VINHO TINTO / F4IE%58E / RED

YEAR/ZE1p:

2016

REGION/F=[X:

DOURO DOC / T miEEF~X
VARIETIES /& & qaFh:

TOURIGA NACIONAL, TOURIGA FRANCA, TINTO CAO, SOUSAO
E=RME, EEMIE, BiEs, BF
ALCOHOL/BfBE:

14,5%

SERV. TEMP/BE:

16°-18° C

AGEING /FRER:
THE WINE AGED IN BARRIQUES FOR 24 MONTHS AND IN BOTTLE
FOR 12 MONTHS

ERBAKREF2417H, RFFREFEI12TAH

AROMA/ZEIk:
VERY INTENSE AND ELEGANT AROMA
REPEBNES

PALATE/[l:

ON THE PALATE, IT IS STRUCTURED AND BALANCED, FRESH
AND VIBRANT. EXCELLENT ACIDITY. BEAUTIFUL FRUITY NOTES
COMBINED WITH THE EXCELLENCE OF THE BARREL. LONG
FINISH

O ERSMWIENFEE, Fi, THEH, TRNBE,

BE R, RENMEES. KKK QUINTA DO
PAIRING /13 ER &2 47:

PAIRS WELL WITH INTENSE AND TRADITIONAL CUISINE AND

STRONG CHEESES

BEE RO RERERZE N 2016
AWARDS /184 DOC DO

« VINTAGE 2016 Zfy

94 POINTS - WINE ENTHUSIAST, JUNE/JULY 2021
D BEBERIFERE, 6A/7A712021

93+ POINTS - REVIEW BY MARK SQUIRES,
ROBERTPARKER.COM, MARCH 2021

93+93-2021F3 B3 Z 4515 Mk “\/I P s, R

R
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QUINTA DO POPA

TOURIGA NACIONAL
SSIEE R AN

VINHO TINTO / F4I&E5E / RED

YEAR/ Sy

2014

REGION/=[X:
DOURO DOC / B aiEEFX
VARIETIES/&E & G-
TOURIGA NACIONAL
E Xt anE
ALCOHOL/BIEE:
14,5%

SERV. TEMP/RE:
16°-18° C

AGEING/BAER
AGEING IN USED FRENCH OAK BARRELS (2ND YEAR) WITH A
CAPACITY OF 500 LITERS

ERENS00AMIRERGARE (F2F) PFKEF

AROMA/Elk:
MARKED BY THE FLORAL SIDE USUALLY REVEALED IN THE
TOURIGA NACIONAL: A MIXTURE OF VIOLET NOTES WITH
BERGAMOT RESIN, WELL INTEGRATED AND WRAPPED IN A
WARM ENVIRONMENT AND DISCREET WOOD, WHICH
ATTRIBUTE TO THE WINE ITS AROMATIC COMPLEXITY.
ERUAWETERMMITENGESE, EZ=S5HFHMIENES. RE
NSRBI EENESFRTEZHNERM,

PALATE/[1lk:

FRESH ENTRY AND WITH A CENTER OF MOUTH BALANCED
BETWEEN THE VOLUME AND THE STRUCTURE; IT IS A WARM
WINE AND OF FIRM TANNINS, LINKED TO A CLEAR ACIDITY
FROM THE BEGINNING TO THE AFTERTASTE.

MEFRIAND, OREPRZREMSWNTES; 2—FERENEEEH,
BTRE, MFIRIIEIIREEERNEE.

PAIRING /& Ec B 4:
ROAST BEEF OR TURKEY.

LN EY L]

-
~

QUINTA
po POPA

DOLRO

DOC DOURO

IMP<:R
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QUINTA DO POPA -

VINHAS VELHAS Qi
E50E & ik

VINHO TINTO / F41&%;8E / RED

YEAR/ Sy

2014

REGION/F=[X:
DOURO DOC / #H T EEE~EX
VARIETIES/&%E SF:
OLD VINES

Zik
ALCOHOL/B{EE
13,5%

SERV. TEMP/RE:
16°-18° C

AGEING/BFER
12 MONTHS OF AGING IN FRENCH OAK BARRELS.
BEGARRE12TH

AROMA/ZEIk:

CONCENTRATION ON THE RIPE BLACK FRUIT (LIKE CHERRY

AND PLUM) AND A LIGHT TOUCH OF FOREST FLOWERS AND

WILD FRUIT (LIKE RASPBERRY AND BLUEBERRY).

RFAREIKR (B, FF) MOSHFMERNEFLERR
(BEF, &ES)

PALATE/[1lk:

CONSISTENCY AND EXPRESSIVENESS OF TANNIN AND
ACIDITY, FROM THE ENTRY TO THE END OF THE MOUTH;
CENTER OF MOUTH CONCENTRATED AND WITH GOOD
STRUCTURE; ITS END IS MARKED BY THE PRESENCE OF
SMOOTH AND ROUND TANNIN, GIVING IT LONGEVITY..
BTHEEN—EEFRMA, M)\IZIEIJLIEE SLrhERE,
SFHRIF, KNinEERZRCEEBENET, BIOKK.

PAIRING/#EECB¥):
RED MEAT, WILD BOAR STEW, SALTED FILET STEAK AND OTHER
DELICACIES.

TN, M, BRAMEMER

IMP<:R
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HOT LIPS
SSIER FUELLE

VINHO TINTO / F41&%;8E / RED

YEAR/ZE1D:

2012

REGION/F[X:

DOURO DOC / B imiEE~X

VARIETIES /&% S F:

BLEND OF 12,5 % TINTA BARROCA 12,5 % TOURIGA FRANCA AND
25% TINTA RORIZ; 25%TOURIGA NACIONAL; 25% VINHAS VELHAS
12.%3SEEAE, 12.5%EE-AE, 25%F R,
25%ERAE, 25% Bk

ALCOHOL/;EfERE:

14%

SERV. TEMP/:BE:

16°-18°C

AGEING /FRER:

FROM THE BLEND, TINTA RORIZ, TOURIGA FRANCA AND VINHAS
VELHAS AGED IN A NEW BARREL OF 2ND AND 3RD YEAR DURING
6 MONTHS

EERTNTWI, BEMWENZRES =, =5,
EFEAREPREST A,

HOT LIPS IS A WARM WINE THAT SHOWS INTENSITY IN THE
REDFRUIT, WHICH MAKES IT ALL SO IRRESISTIBLE. THE PALATE
HAS A SMOOTH ENTRY WITH SLEEK AND ELEGANT TANNIN. IT
IS A YOUNG WINE WITH A TENDENCY FOR A LOT OF
FRESHNESS. ITS FRUITY HARMONY MAKES IT AN ATTRACTIVE
WINE ON THE NOSE AND GREEDY MOUTH. HOT LIPS IS
DARINGLY PAIRED WITH TRADITIONAL DISHES, ONES WITHOUT
INTENSE SPICY FLAVOURS.

PUEIER—FERNEEE, RMHIEKRIGAI, BUHIE,
A, BT, IE—MRERNETE, MRS, R

E‘%,__ %Emﬁ—%ﬁﬁ)&ﬁ’\lﬁﬁiﬁo REthS FARERE, *BEEA
JF R

A UNIQUE STORY OF PASSION, WELL-ROUNDED IN SHAPE
AND BODY.

T
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IN THE FLESH
S8R Hk 2]

VINHO TINTO / F41&%;8E / RED

YEAR/ -

2012

REGION/=[X:

DOURO DOC / HFAEEFX

VARIETIES /& & mft:

BLEND OF 30% TOURIGA NACIONAL, 30% TINTA RORIZ, 20%
VINHAS VELHAS, 10% TOURIGA FRANCA AND 10% TINTO CAO.
30%ERIEMIE, 30%FT L, 20%EHE, 10%EFRLINE
10%I51E8 5

ALCOHOL/BfBE:

13,5%

SERV. TEMP/R[E:

16°-18° C

AGEING/BRER :
FROM THE BLEND, ONLY TOURIGA NACIONAL AND TINTA RORIZ
AGED IN A BARREL OF 2ND AND 3RD YEAR DURING 9 MONTHS.

BRPRBERMMENTWAEE -, =F, EEARPHEITA.

IN THE FLESH IS A SERIOUS CASE, MORE GROWN-UP THAN THE
CRONY HOT LIPS.

ON THE NOSE, IT SHOWS RIPE FRUIT AND SOME COMPLEXITY.
THE WINE MATURED IN BARRELS WHICH HAS LEFT TRACES ON
ITS BODY AND A FINAL AROMA OF SPICES. THERE IS INTENSE
TANNIN ON THE MOUTH, WHICH AS A RESULT, IS BALANCED
WITH CONCENTRATION AND GRACE.

IN THE FLESH WAS WRITTEN SO THAT THE WINE COULD
MATURE WELL IN THE BOTTLE AND NEVER LOSE ITS SMELL
AMONG MEAT DISHES.

HERE’S THE FINAL PROOF THAT “OH MY GOD!” IS A SCREAM
WITH NO MERCY.

-
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THE GRAPE

ESCAPE
ESIRFER 3% 2 155K
VINHO TINTO / F41&%;8E / RED

YEAR/SE1p:

2012

REGION/F=X:

DOURO DOC / B miEE~X

VARIETIES /&% s fh:

BLEND OF 40% VINHAS VELHAS, 22,5% TOURIGA NACIONAL,
12,5% TINTA RORIZ E 25% TINTO CAO

40%ERE, 22.5%EFRMIE, 12.5%FBWL, 25%EEE
ALCOHOL/SB}EE

13,5%

SERV. TEMP/:BE:

16°-18° C

AGEING /FRER:
AGED DURING 9 MONTHS IN NEW BARREL AND BARREL OF 2ND
AND 3RD YEAR.

AR, =F, EREAEAKREITA

REGARDING THE NOSE, THE AROMAS WANDER, TOGETHER,
CLOSE IN THE WOODS; A SYMPTOM OF EVOLUTION IS PLACED
IN BARRELS. THE PALATE SHOWS GOOD TANNINS AND SOME
ACIDITY. THE GRAPE ESCAPE IS A VERY STRUCTURED WINE, BUT
ALSO FRESH, WHERE THE FRUIT APPEARS BY SURPRISE,
HEATING THE MOUTH. THE GRAPE ESCAPE IS THE ART OF
STEALING THE SENSES, CHARACTERISTIC OF THE OLD DOURO.

UNSUSPECTING ACCOMPLICES: SAUSAGES, SMOKED
DELICACIES, GOAT’S AND SHEEP’S CHEESE.

IF YOU ARE CAUGHT WITH YOUR MOUTH AROUND THIS
BOTTLE, IT IS LIKELY THAT YOU WILL SERVE A LIFE SENTENCE.
THUS, MORE TIME TO TASTE.

-
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MONTE DA BAIA

SHFITFEEEE B oA

VINHO BRANCO/F B & %8/ WHITE

YEAR/EEA7:

2019

REGION/F=[X:

VINHO REGIONAL PENINSULA DE SETUBAL/ZEEE/R¥S
VARIETIES /&% R4

FERNAO PIRES (M® GOMES), ARINTO (PEDERNA). \

BIRIERIRET. FIME S\
ALCOHOL/BfEE

12,5% 8
SERV. TEMP/SBE: |
12° C MontE DA B

AROMA /& k:
FRUITY, REMEMBERING TROPICAL AND CITRIC FRUITS
IKRIR, HEKRIITEKREE

PALATE/[Il:

GOOD ACIDITY AND FRESH. PLEASANT AND FRESH
AFTERTASTE.

FEFNRENFREE. i, 5

PAIRING/#EEC B 4:
FISH, SALADS AND SHELLFISH

N A — o
E, I,/I\;u, JI_I\E§

Y
I M P &
v,n:’v
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MONTE DA BAIA
0| T S A= D

VINHO TINTO / F41&%;8E / RED

YEAR/SE1fp:

2020

REGION/F~X:

VINHO REGIONAL PENINSULA DE SETUBAL/EEE/R¥ S
VARIETIES /& & mi:

TOURIGA NACIONAL, SYRAH, CASTELAO (PERIQUITA)
ERMAE, BhL, FEMSSS

ALCOHOL/BIEE

13,5%

SERV. TEMP/RE:

16°-18° C

AGEING/BRER :
AGED FOR 4 MONTHS IN AMERCIAN AND FRENCH OAK
(HALF BARRELS)

Tx, Bl (—F—F) BEF4TA

AROMA/ZEIk:
RIPE RED BERRIES AROMAS
FRFARIZI A

PALATE/[IItk:

CONCENTRATED, RICH IN GOOD QUALITY TANNINS.
COMPLEX, HINTS OF RIPE RED FRUITS, MINGLED WITH WOOD
WHICH GIVES THE WINE A SUBTLE VANILLA NOTE. A LONG
AND PLEASANT FINISH

S EmAEN, BHRNET, ARERE, —LMALRNIKE,
BESEBRERNEERSTAMERNEO

PAIRING/#5ECB4:
GAME AND RED MEAT WELL COOKED AND STRONG CHEESES

FFIRFLIA, REBRVYIER

CASA

ERMELINDA
FREITAS

IMP<:R
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MONTE DA BAIA

RESERVA
R IZHET 41
VINHO TINTO / F4I& 558 / RED

YEAR/ZE1D:

2018

REGION/F=[X:

VINHO REGIONAL PENINSULA DE SETUBAL/EEE/R¥S
VARIETIES/& & mf:

TOURIGA NACIONAL, SYRAH, CASTELAO (PERIQUITA)
ERitaE, Bh, FESS

ALCOHOL/EHEE:

14,5%

SERV. TEMP/BE:

16°-18° C

AGEING /[RER :

AGED FOR 12 MONTHS IN AMERCIAN AND FRENCH OAK
(HALF BARRELS)

=, W (—F—F) BKER12TA

AROMA/&EIk:
VANILLA AND COCONUTS AROMA
BEMMSF

PALATE /[ l:

CONCENTRATED, RICH IN GOOD QUALITY TANNINS, VERY
COMPLEX, WITH A “BOUQUET” OF RIPE RED BERRIES,
MINGLED WITH WOOD WHICH GIVES THE WINE A SUBTLE
VANILLA NOTE. A LONG AND PLEASANT FINISH

&, amBR, \HENET, BEEERE, RALBRENEK,
RAEBANHERNEER, FAMmERAEO,

PAIRING/#ECE:
GAME AND RED MEAT WELL COOKED AND STRONG CHEESES

FFIRFILIA, REBRVYIES

AWARDS/#B %
« VINTAGE 2017 =1y
91 POINTS - WINE ENTHUSIAST, MAY 2020

IMP<:R
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DONA HELENA

MOSCATEL
KA B EROE

VINHO LICOROSO - D.O.C.
MOSCATEL DE SETUBAL

aaR B E SR EREETX

REGION/F=[X:

D.O.C.- MOSCATEL DE SETUBAL / EEE/REEFX
VARIETIES /&% Gafh:

MOSCATEL

BEE5

ALCOHOL/BfBE:

17,5%

AGEING/FRER:
AGED FOR 5 YEARS IN AMERCIAN OAK (HALF BARRELS)

Txt@, Bl (—F—F) BRERSEF

AROMA/Fk:
INTENSE, FLORAL, ORANGE PEEL AND HONEY.
REB, £F, B, BE

PALATE/ [ Ik:
GOOD ACIDITY AND STRUCTURE, WITH SWEET AND
LINGERING FINISH

FEFRBRENS, ORHESA

PAIRING /5 & 4:
GAME AND RED MEAT WELL COOKED AND STRONG CHEESES

fERFBE, BEER

CASA

ERMELINDA
FREITAS

SHANGHAI £




PEGOS CLAROS

RESERVA
Fi=y: 32
VINHO TINTO / F41E%558 / RED

YEAR/ZEAy:

2015

REGION/=[X:

DOC PALMELA MHRILEEFX
VARIETIES /&% S
CASTELAO (PERIQUITA) - 60 YEARS OLD VINES
FHMES — 60FEE R
ALCOHOL//BfBE:

13,5%

SERV. TEMP/IBE:

16°-18° C

AGEING/BHER:
AGED 12 MONTHS IN FRENCH AND AMERICAN OAK
BARRELS. (HALF BARRELS)

EEWMAREKRER12T A

AROMA/FEk:
COMPLEX AROMA OF BLACK PLUMS AND RED CURRANT,
WITH SOME TOBACCO AND VANILLA

RBEFFHARERNERES, AFFEENRENIKE

PALATE/[1lk:
FULL AND LONG PALATE WITH SOFT TANNINS BALANCED
WITH A NICE ACIDITY

IWHRBANOR, RIFNRET, TENRETE

PAIRING /2 Ec B4:
PAIRS WELL WITH GRILLED MEAT AND ROASTED FISH AND
MEAT

BRHEE

CONSUMING/& R HA:
DRINK NOW OR OVER THE NEXT 20 YEARS
A RANEHE20FEEF

AWARDS/18%:
VINTAGE 2015 {3
90 POINTS - WINE ENTHUSIAST, APRIL 2020
SILVER MEDAL - INTERNATIONAL WINE CHALLENGE 2020 -
TRANCHE 1

90 POINTS - REVIEW BY MARK SQUIRES, ROBERTPARKER.COM,
AUGUST 2019

HERDADE

PEGOS
CLARQOS

RESERVA

2015

IMP<:R
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PEGOS CLAROS e
GRANDE ESCOLHA &5
il 5 B E i@ gk

VINHO TINTO / F41&%558 / RED

YEAR/Ef:

2013

REGION/f=[X:

DOC PALMELA THRIEEFX
VARIETIES /&% @4:
CASTELAO (OLD VINES)
THSS (BE)
ALCOHOL/;EfERE:

14%

SERV. TEMP/BE:
16°-18°C

AGEING/F5ER:
AGED 12 MONTHS IN FRENCH AND AMERICAN OAK BARRELS
EEEFMEESRARBARRER 121 A

AROMA /ZEIk:
A VERY COMPLEX AROMA OF RIPE FRUITS, TOBACCO AND
SPICES

RAOKER, BE, TRNERES

PEGOS CLARD

PALATE/[lk:
FULL AND LONG PALATE WITH SOFT TANINS BALANCED WITH
A NICE ACIDITY

IRBANOR, FNNRETRRMTE TERE

PAIRING /& ECE¥):
PAIRS WELL WITH SMOKED AND CURED MEATS, RED MEATS,
SOFT AND CURED CHEESES

BEWEN, BER, TR, RN

CONSUMING/& R HA:
DRINK NOW OR OVER THE NEXT 20 YEARS
A ERANEHE20FERF

AWARDS/B%:
VINTAGE 2015 {3
91 POINTS - WINE ENTHUSIAST, MAY 2019
93 POINTS - ROBERTPARKER.COM, REVIEW BY MARK
SQUIRES, DECEMBER 2018
17+ POINTS - JANCISROBINSON.COM REVIEW BY JULIA
HARDING, DECEMBER 2018 IM P R
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PEGOS CLAROS —
PRIMO™
VINHO TINTO / F41&%;f / RED

YEAR/EE1:

2015

REGION/F=[X:

DOC PALMELA MHXAGEEFX
VARIETIES /&% &4:
CASTELAO (OLD VINES) , TINTINHA
S (BER) ,/ILE)
ALCOHOL/iBIEE:

14%

SERV. TEMP/:BE:

16°-18° C

AGEING/FAER
AGED FOR 12 MONTHS ON THE SAME BARRELS WHERE IT
WAS FERMENTED

FEREBENE—TRAKREI2TA e\ |
a2
0S
AROMA /I PEGOS CLAR
VERY ELEGANT AROMA OF BLACK PLUMS AND RIPE RED
FRUITS, MINT, MOKA AND TABACO

FEMBNRBFFHNAALEBKRNES, B,
B HIEERE

poc
PALMELA

PALATE/[JIk:
FULL BODIED, WITH NICE ACIDITY AND VIBRANT TANNINS
VERY LONG AND PERSISTENT FINISH

BIRE, TREE, BTEAME, RIKEK

PAIRING/#&EC B4:
PAIRS WELL WITH GRILLED MEAT, STEWS AND HARD CHEESE

KW, MERAEYES

AWARDS /7845

. VINTAGE 2015 %

92 POINTS - WINE ENTHUSIAST, NOVEMBER 2019

91 POINTS - ROBERTPARKER.COM, REVIEW BY MARK
SQUIRES, DECEMBER 2018

17 POINTS - JANCISROBINSON.COM REVIEW BY JULIA
HARDING, DECEMBER 2018

IMP<:R
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. ‘b.
€2
SR,
3‘“‘ Q! ,% Companhia das Lezirias
E .«“""""4,‘ \memu,/o <RNAT/G,

St bt & NN T
VINHO TINTO / F4I&%E / RED ) @9 €

G <
® o™ 5 a5 o""- LEN®

%

YEAR/EE17:

2016

REGION/F=[X:

TEJO DOC /4FaiiEEr~ X
VARIETIES /&% ff:

T. NACIONAL, T. FRANCA, ALICANTE BOUSCHET
EZRMIE, EEME, £IEE
ALCOHOL/SEHEE:

14%

SERV. TEMP/:BE:

16°-18° C

AGEING/FAER:
AGED IN FRENCH AND AMERICAN OAK BARRELS FOR 12
MONTHS, FOLLOWED BY 1 YEAR IN BOTTLE

EEENEESAEARERT 12178, HPRER1E

AROMA/Ek: D/ ‘
HARMONIOUS AROMATIC COMBINATION OF WOODLAND o \7,,
AND EUCALYPTUS, CASSIS, PLUM, VIOLET AND SPICES b
M, =8, BEE, FF, EF=NFHNNFTERZAHS | ﬁ 5
PALATE/[Ilk: (y ,,oomm 4
SMOOTH AND WELLINTEGRATED WITH A LONG FINISH VINHAS PROTEGIDAS
FM, SR, REKKK f”‘”
PAIRING /2 EC B 4): & oy

IDEAL AS AN ACCOMPANIMENT TO WHITE AND RED MEAT COMPAN-

DISHES fes—
BEARMIA

AWARDS/$B%:

« VINTAGE 2016 =1y
93 POINTS/EDITORS' CHOICE - WINE ENTHUSIAST, MAY 2020

88 POINTS - ROBERTPARKER.COM, REVIEW BY MARK SQUIRES,
APRIL 2020

GOLD MEDAL/95 POINTS - INTERNATIONAL WINE
CHALLENGE 2020 - TRANCHE 1

16 POINTS - JANCISROBINSON.COM, REVIEW BY JULIA

HARDING, AUGUST 2020
IMP<:R
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COMP. DAS LEZIRIAS

LATE HARVEST 5
ez R L SRR Companhia i Lezirias

COLHEITA TARDIA /B®UZ / LATE HARVEST

YEAR/ZE1:

2013

REGION/F[X:
TEJO DOC /45amiEET X
VARIETIES /& & mfh:
ARINTO

Ra #k ]
ALCOHOL/iB48FE:
1M %

SERV. TEMP/BE:
10° C

AROMA/&Fk:

BIG AROMATIC COMPLEXITY, RELEVANT HONEY NOTES
COMBINED WITH ORANGE SKIN AND FIGS.

BRINEREN, BEHERTEAXERES

PALATE/[[k:

SHOWS A BIG VOLUME AND ELEGANT SWEETNESS. LONG
FINISHING WITH GREAT COMPLEXITY.

RIE AR, MR BIRISK, FTHERE

PAIRING/$5 B &1
DRINK AS AN APERITIF OR PAIR WITH CHEESE
(ERFF BB R

SHANGHAI £



AZUL PORTUGAL

ESPUMANTE BRUTO
KeSsFEadnE (TR

ESPUMANTE/ #2858/ SPARKLING WINE

YEAR/SE1p:

2018

REGION/f=[X:

D.O.C. - BAIRRADA /BHIXEEX
VARIETIES /&% R4
BICAL, ARINTO (PEDERNA)
EER/R, FIHRE
ALCOHOL/EfEE

12,5%

SERV. TEMP/IBE:

12° C

AROMA /& Ik:
INTENSE AND ELEGANT AROMA WITH NOTES OF APRICOT
AND PLUM

HFHEOFHZFFIREMERNES

PALATE/ []l:

ELEGANT AND COMPLEX IN MOUTH, FULL OF FRESHNESS
AND COMPLEXITY, WITH TOASTY NOTES ON THE LONG
FINISH. CLEAR AND PERSISTENT FOAM WITH FINE BUBBLE
ORERH 7T EXMMHE, FeERANERY, BEENER,
KRR, FE, IFEMNSKE

PAIRING /2 EC -
DRINK AS AN APERITIF OR PAIR WITH FISH AND SEAFISH

ERAABENE R ERNE

AZUL I’()Rll GAL,

uuuuuuuuu

VUL PORTUGAR

V)
L rute

Nt
BAIRRADA DOC &
ING WINE S

IMP<:R
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AMARGUI N HA
SR T A

BITTER ALMOND LIQUEUR

ALCOHOL/;BEf5E:
20%
ORIGIN/EE F =7~ th:
PORTUGAL (ALGARVE)
Bal /R hn 4

TRADITIONAL ALGARVE DRINK, OBTAINED FROM AN OLD
RECIPE FOR BITTER ALMOND LIQUEUR.

CAN BE ENJOYED AS APPETIZER, DIGESTIVE OR COCKTAIL.
AMARGUINHA'S PRODUCTION BEGINS WITH THE RIGOROUS
SELECTION OF ITS COMPONENTS AND FINISHES IN A PERIOD
OF MATURATION CARRIED OUT ON OAK AND AMAZONIAN
HULLS, WHICH GIVE IT A STABILIZATION AND RICHNESS OF
INCOMPARABLE AROMAS.

—REGNEE TR MERR, MN—TEENEECHOENERS
IR, AMEATFBIE, HAUEREBEE, XIBALAETME
R B A PRIR TR, BIFEARARARTNL Shifh)al R T #4T —ERAY (B A 7L
ft, Wy 7TERBERE, 8, TS5ELENSE.

SHANGHAI £



LICOR BEIRAO
DUER# 8

THE LIQUEUR OF PORTUGAL

ALCOHOL/iBfEE
22%
ORIGIN/E & FRF=ith:
PORTUGAL

a5

TASTING NOTES/[0/:

AROMATIC PLANTS, SEEDS AND SPICES MANUALLY SELECTED.
DOUBLE DISTILLATION IN COPPER STILLS. AROMA AROMA
DELICATE BUT ABSORBENT, WITH FENNEL. COLOUR YELLOW
AMBER. NOSE ROSEMARY AND ORANGE NOTES AND A
VARIETY OF SPICES WHERE CINNAMON AND CARDAMOM
STANDS OUT

1I3MA TR S EEY, MFNER. FEREIFOIREE,
BSAR, FeBlk. RRHEE. AREE, BTFHSHENNEIR,
HRENERAKEL R,

HISTORY/[FH & :

THE QUINTA DO MEIRAL, LOCATED AT THE CENTRAL REGION OF
PORTUGAL, IS LICOR BEIRAO'S HEADQUARTERS AND THE
RESIDENCE OF THE REDONDO'S FAMILY, WHO OWNS THE
BRAND FOR OVER 70 YEARS.

LOCATED ON THE SLOPES OF LOUSA'S MOUNTAIN, IN ITS
TWELVE ACRES ARE PLANTED SOME OF THE HERBS USED IN THE
PRODUCTION OF THIS LIQUEUR. IT'S HERE, AT MEIRAL, THAT
JOSE REDONDO DAILY PRODUCES THE SECRET RECIPE,
INHERITED BY HIS FATHER AND LEARNED WITH HIS MOTHER, TO
MAKE THE LIQUEUR THAT, AFTER BOTTLING, IS SENT ALL OVER
THE WORLD. LICOR BEIRAO IS BORN AS A RESULT OF THIS
FAMILY’S PASSION AND GOING ON ITS THIRD GENERATION.
IT’"S PRODUCED DAILY AND IS THE NUMBER ONE SELLING SPIRIT
DRINK IN PORTUGAL.

MERALEEMFEEFHROTX, S NEAFICENEZER, the
REDONDOZR & HI{EFR, R E RITRBIE 70 &,
FEE{FLOUSALLRIRIK £, FER128mtit EME T BTAE
FIOEREZ, MTEXE,JOSE REDONDOSRA =& AR FYRE T K
HIMREC S, FFIRMBECHER, Riile, KREHFSH,

AR BRI KRR BB E, HEERIE=K, BRERRE
3, mmﬁﬁ%’%ﬁg% HIZNE

PR,

*®

EIRZ0

LlCOP

BEl RAO

0 LICOR DE PORTUGAL

I'
v,l.»’v

SHANGHAI £



AZUL PORTUGAL .

RUBY PORT \ZUL PORTUGAL
EeEEETAETARE

PORTO RUBY/ LI EFA3K4S5/ RUBY PORT

L PORTUG|

REGION/F=X:

PORTO DOC /iBAFEEFX

VARIETIES /&% & Fh:

T. NACIONAL, T. FRANCA, TINTA RORIZ, TINTA BARROCA
ERHNE, FZEMHWE AR, SEERF

ALCOHOL/SE¥EE

19,5%

SERV. TEMP/;BE:

12° C

AGEING/BAER:
AGED 2,5 TO 3 YEARS IN VATS AND OAK CASKS OF 630 LITERS
EREMOIOFHENBARRE2.5-35F

AZUL PORTUGY],
INTENSE PORT WINE WITH RIPE RED FRUIT AROMAS L.
BT B kRES

AROMA/EIIk:

PALATE/ [lk:
RICH AND FULL-BODIED ON THE PALATE WITH A PLEASANT
FINISH

FEImE O =R e E O

PAIRING/#&ECE1:
IT PAIRS WELL WITH SOFT CHEESES, CHOCOLATE DESSERTS AND
FRUIT PIES

BY: BN, I5RAEHMAKRIK

IMP<:R
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AZUL PORTUGAL s
TAWNY PO RT AZUL PORTUGA],

o) Eﬁ%b'{'ﬁ;
PORTO TAWNY/ %5&1%/@/ TAWNY PORT

uuuuuuuu

REGION/~X: L PORTU
PORTO DOC /iB4FEEFX

VARIETIES/& & mff:

T. NACIONAL, T. FRANCA, TINTA RORIZ, TINTA BARROCA
ERHNE, FEMIE AR, SEERF

ALCOHOL/EfEE

19,5%

SERV. TEMP/B[E:

12° C

AGEING/BXER:

AGED 2,5 TO 3 YEARS IN VATS AND OAK CASKS OF 630 LITERS
EARBF6I0FH G IBARRE2.5-3F

AROMA /B \ZUL PORTUG,

VERY ELEGANT AND SMOOTH WITH NOTES OF DRIED FRUITS .
FHAEBOTREES PORTO
PALATE/ O 0k: e
DRIED FRUITS AROMAS FROM THE OAK AGEING. PLEASANT : "M’M__’ 8
FINISH gt

BARPRERTERTRES . WiXEO

PAIRING/fEECR¥):

PAIRS WELL WITH APPLE OR ALMOND PIE, DRIED FRUITS WITH
NUTS AND CHEESES. IT IS GREAT AS AN APERITIF

WHEN SERVED SLIGHTLY CHILLED

ERFFCIR, TRECEZRMNE. BHKEFAFTBE

AWARDS/#5%:
GOLD MEDAL - VINALIES INTERNATIONALES 2011

IMP<:R

SHANGHAI £



AZUL PORTUGAL

TAWNY PORT 10 YEARS
B EE 7 10F M

PORTO TAWNY/ Z5ig4%58/ TAWNY PORT

REGION/F=[X:

PORTO DOC /iE4FEEFX

VARIETIES /& & anf:

T. NACIONAL, T. FRANCA, TINTA RORIZ, TINTA BARROCA
ERINE, ZEHINE, AR, SIEEHAET

ALCOHOL/Bf5E

19,5%

SERV. TEMP/iBE:

12° C

AGEING/FRER :
AGED IN OAK FOR AN AVERAGE OF 10 YEARS
TSR BAFKER 105

AROMA/ZEk:

CONCENTRATED AND ELEGANT PORT WITH AROMAS
DISPLAYING NOTES OF RAISINS, TOFFEE, COFFEE AND
ALMONDS

£h, WERRBEFHEEET, KICR, MHNSECHNES

PALATE/[1lk:
ON THE PALATE IT IS VERY BALANCED WITH A LONG FINISH
EEHRF, BIREK

PAIRING/#&EC B4:
PAIRS WELL WITH CHEESE AND CHOCOLATE-BASED OR FRUIT-
BASED DESSERTS

RECYIERAIIS R KRN EHIEH m

AWARDS/#5%:
SILVER MEDAL - VINALIES INTERNATIONALES PARIS 2013

S
AZUL I’()l{ll GAL,

nnnnnnnnn

UL PORTUGA)

PORTO TAWNY

10

IMP<:R
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QUINTA DO POPA -
PORT VINTAGE 2016 o}

DO FOPA

tEIRERE 2016 F iR 45

PORTO VINTAGE/ E43%4%/ VINTAGE PORT

7 WINEENTHUSIAST

YEAR/SE1p:

2016

REGION/F=[X:

PORTO DOC /iB4FEEFX
VARIETIES/&E & &Ff:

T. NACIONAL, T. FRANCA, TINTA BARROCA
ERE, EEME, SEEHRE
ALCOHOL/B{EE

20%

SERV. TEMP/BE:

12° C

"PACKED WITH BOLD TANNINS AS WELL AS RICH FRUIT, THIS IS A
CONCENTRATED WINE THAT IS COMING INTO BALANCE. THE
STRUCTURE OF THE WINE AND ITS FOURSQUARE CHARACTER ARE
BOTH INDICATORS OF A LONG-TERM FUTURE. DRINK FROM 2027"

BY ROGER VOSS, WINE ENTHUSIAST.

BRE—MESETHFEEKRNETE, —REFESHRETFENE,
BRIGHRIA T HERNPRFREN, BiXM2027 F IR - ZNKE,
AEEREERS

IMP<:R
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CR&F RESERVA (n.
samnmas | CRE

AGUARDENTE VELHA/XO B it1/XO BRANDY

ALCOHOL/BfRE:
40%

SERV. TEMP/RE:
20° C

RICH AND COMPLEX, THE MOST ICONIC BRANDY OF THE HOUSE
INVITES YOU TO ENJOY A SECOND GLASS.

ORFEEMER, —RRES—IMEE—FXBNE=1t

AGEING/[RER:
AGUARDENTE VELHA RESERVA AGEING IN OLD OAK CASKS

BRI B = thE RGN RAFRER

COLOUR/Eiit:
DARK TOPAZ FROM BARREL AGEING
MFRERTRABEEE

AROMA/&Ek:
BALANCE BETWEEN THE VARIOUS COMPLEX NOTES OF NOBLE
WOOD

i SMEROZNFE, FEM

PALATE/[Il:

A RICH COMPLEXITY. CITRUS, TOASTED CUSTARD, DARK
CHOCOLATE, NUTS, CARAMEL, MUSTARD

Sin RS, Ehk, FIhRH, BR, &5, TRENTEFEE,
FEME R

IDENTITY /455

THE MOST ICONIC BRANDY OF THE CR&F HOUSE.

AGED OVER THE YEARS IN OAK CASKS, IT IS THE PERFECT
COMBINATION OF THE BEST WINE BRANDIES, REAFFIRMING THE
FLAVOUR AND EXPERIENCE OF OVER A CENTURY OF TRADITION.
BEHFEREAREN—FB=ZiM, EEAERGEZE, EEREN
ﬁﬁﬂ%%ﬁﬁ%,ﬁﬁ%ﬂ?ﬂﬁ—?ﬁﬁ%%liﬁﬁ&%%%%ﬂ
X o
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CR&F

RESERVA EXTRA
BHEEHREN L1

AGUARDENTE VELHA/XO [ ith/XO BRANDY

ReF

ALCOHOL/;B¥EE
40%

SERV. TEMP/BE:
20° C

SMOOTHNESS AND SOFTNESS FOR UNIQUE OCCASIONS.
—MEHN, B3 EIRBENA =1t

AGEING/FAER:
AGEING IN OLD OAK CASKS FOR 30+ YEARS.

BB AREARRERZE D 30FELA L

TASTIG NOTES/ [ /&:

THE PROLONGED WOOD MATURATION GIVES IT A CRYSTALLINE
APPEARANCE, WITH A DARK TOPAZ COLOUR AND AN INTENSE
YET SIMULTANEOUSLY SMOOTH AND PERSISTENT AROMA,
LIGHT OAKY NOTES

KT EIESRARBANRATR T REFERNEE,
ARENEFEEFIEIIMYXBEANTSEMOGAKRE, REMKRE

IDENTITY/4F £=:

EVERY BOTTLE IS NUMBERED AND A LIMITED EDITION BATCH IS
LAUNCHED EVERY YEAR.

THE BRAND'S VERY DISTINCTIVE ELEMENTS - THE ROPE AND THE
WAX SEAL - ARE ALWAYS PRESENT.

AN ELEGANT SILK-SCREEN PRINT THAT TELLS YOU A STORY IN
EVERY GLASS. A WOODEN STOPPER, ALWAYS ENGRAVED WITH
OUR GREATEST LEGACY - THE ICONIC CR&F LOGO THAT ALWAYS
REMINDS US OF THE YEAR 1895.

BS—-MEECNERES, S—FHE—ItREMZMEATECIERE
W R- SN E MK BNEIERA LTS EFRR S —HR
RIS E S — D A ERZIE BATRHEARNYIBHEF 18 R FHHIRS,
IR BAEIZHE 18955

SHANGHAI £



PONTE DA BARCA

‘_: IE’ I-'i.l: EE PONTE os BARCA

) Y
50 1987

AGUARDENTE VELHA/XO B it1/XO BRANDY

REGION/=[X:

VINHO VERDE DOC /4BEEE™X
ALCOHOL/ERE:

39%

SERV. TEMP/RE:

20° C

AGEING/FRER:
15 YEARS IN FRENCH OAK
IEEGAIEA 1 SEFRER

TASTIG NOTES/[O%k:

TOPAZ COLOR HAS A COMPLEX, INTENSE AND LIGHT AROMA OF
WOOD, SOFT AND SLIGHT TASTE OF WOOD. FLAGSHIP,
HARMONY BETWEEN ART AND KNOWLEDGE, AGING IN OAK
CASKS.

Ekme, B&, KB, FXRNBARFESNOR.

ski=m, ZARFMAIRZ BRI, ERAEPHR

“EXCELLENT COMPANY, ALONE OR WITH NUTS, CHOCOLATES OR
THE PERFECT JUNCTION WITH A CIGAR-LOVERS TO.”
FEMRBNAT], ATLARMIRA, HEELER, TR,

N & LT,

SHANGHAI £



INFO@IMPOR.PT BELINDA ANTONIO
(+86) 21 5158 0130 BELINDA@IMPOR.PT ANTONIO@IMPOR.PT
WECHAT: IMPOR_PT WECHAT: BELINDAHZ WECHAT: AJUBERO
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