
QUINTA DE PANCAS

GRANDE RESERVA RED 2016

APPELLATION

Regional  Lisboa

GRAPE VARIETIES

55% Cabernet Sauvignon; 45 % Petit Verdot

TASTING NOTES

Deep ruby color. Bouquet is complex and intense, where we can find black fruit, na herbal character and
some chemical notes (ink). In the mouth shows great balance, lively acidity and firm tannins promising a
good ageing potential. The herbal/grassy notes stand out amidst some fruit, ending long and persistent.

VINEYARDS

The grapes in this wine came exclusively from Quinta de Pancas’s vineyards, located in Alenquer. These
vineyards are located in a chain of hills and valleys, protected by the Serra de Montejunto. Soils are fine
textured neutral clay-calcareous. The climate is Mediterranean with Atlantic influence. The Cabernet
Sauvignon grape variety comes from plot 6 and the Petit Verdot comes from plot 23.

2016 VINTAGE REPORT

2016 began with a warm Winter followed by a rainy Spring. Summer experienced a very dry weather
with high temperatures. The combination of these factors resulted in well balanced grapes with good
acidity and ripe tannins. 2016 resulted in high quality wines in Quinta de Pancas estate.

WINEMAKING

Both grape varieties we treated separately with short cold maceration on arrival to the winery.
Fermentation took place at controlled temperature of under 28ºC for up to 8 days, with a daily regime of
“Deléstage” and manual pump overs. Malolactic fermentation occurred while the wines were still in the
tanks. The wine aged in French oak barrels (50% new) for 2 years. Final blend was achieved after long
quality and trials tastings and selections. 3.020 bottles were made of this wine.

SERVING SUGGESTIONS

Pairs with elaborate dishes, especially game and roasted meats. Serve at 16 ºC / 18 °C
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ANALISYS

Alcohol 14,5 % 
Total acidity 5,6 g/l 
pH 3,6
Sugar < 1,4 g/l 
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