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Vinho Branco

Averaging 20 years old, the vines are planted on .15 hectares of sandy soils 
called Amoreira da Gândara. The vineyards are farmed sustainably and the 

grapes are harvested in early September, de-stemmed and spends a short time on 
skins before being allowed to spontaneously ferment partially in French oak and 
stainless steel (temperature control), which lasts three weeks. The wine spends no 

time on lees and is aged in French oak for six months. Not fined or filtered.

Vinho Tinto, "Nerd Duck"

From 25 year old vines planted on .15 hectares of chalky soils (Baga) and 
sandy soils (Fernão Pires). The vineyards are certified sustainable and sorted in 

the vineyard at harvest time in early September. The grapes are then 
de-stemmed, spend three hours on the skins and co-fermented spontaneously in 

plastic lagar that lasts three weeks with no temperature control. The wine is aged 
in 600L casks for six months. Not fined or filtered.

Espumante Rosa
100% Baga   

From 25 year old vines planted to several plots of chalky-clay soils, within two 
sites called São Lourenço and Óis do Bairro. The grapes are vineyard sorted 

with hand-harvesting at the end of August. Fermentation takes place in 
stainless steel, lasts for three weeks and is vinified using the traditional 

method. A liquor de tirage of 1.6gr plus sweet wine is added. The wine is aged 
for six years on the lees in bottle and is given a dosage of 1.6gr/L at disgorge-

ment in December 2018. Not fined or filtered.

100% Bical

94% Fernão Pires, 6% Baga

Branco & Tinto

Espumante
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Espumante Bruto Branco
100% Fernão Pires

From 20 year old vines planted on .2 hectares of sandy soil within a site 
called Amoreira da Gândara. The grapes are harvested at the beginning of 
September with fermentation taking place in stainless steel for three weeks 
with no temperature control. A liquor de tirage is given from their 1997 

vintage. The wine is aged one year on lees and does not go through malolactic 
fermentation. Disgorgement is in June 2018 with no dosage. 

 
100% Baga

From 25 year old vines planted on .3 hectares of chalky-clay soils within a site 
called São Lourenço do Bairro. The grapes are hand-harvested at the end of 

August and vineyard sorted. The vinification method is ancestral, with fermen-
tation occurring in stainless steel for three weeks with no temperature control. 

A liquor de tirage of sweet wine plus 1.6gr/L of sugar is given and the wine is 
aged on the lees for three-and-a-half years, without completing malolactic 

fermentation. Disgorged in June 2018 with a dosage of 2gr/L of sweet wine 
plus 1.6gr/L of sugar. Not fined or filtered.

Espumante Bruto, "Duckman”
50% Bical, 50% Cercial

From 25 year old vines planted on chalky-clay soils within a site called Óis 
do Bairro. The grapes are hand-harvested at the end of August, vineyard 

sorted, de-stemmed and fermented in barrels for three weeks with no tempera-
ture control. The wine is aged for seven year on lees in the bottle and does not 
go through malolactic fermentation. Disgorgement is in December 2018 with 

a dosage of 2gr/L. Not fined or filtered.

Espumante


