
34%

Antão Vaz,

33% Arinto,

33% Roupeiro

.4g/L

13%

ABV

23.45°Bx

335m

Elevation

Soil Type of Vineyard: Clay-Limestone

Fermentation Method: Stainless steel with 

sustained temperature control at 14ºC 

(57.2ºF)

Aging Method: 9 months in French oak

Winter 2018 was very harsh but dry. Spring was very 

rainy. The Summer was scorching, we reached aver-

age temperatures of 40ºC (104ºF) for 3 consecutive 

days. In short, the year was very prone to diseases and 

scalds off ering the conditions for a potentially unex-

ceptional year. However, the grapes that withstood 

all these trials showed brutal resilience and 2018 

was considered by many to be the best of this cen-

tury. In the specifi c case of Oxalá Calcario, the vines 

made only of local, mature and non-irrigated variet-

ies, showed their resilience, showing us a warm but 

smooth wine that does not show signs of the ardu-

ousness of the growing season.
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