
REGION: Alentejo.

DESIGNATION: D.O.C. Alentejo -Vidigueira.

VARIETIES: 100% Trincadeira.

SOIL : 

CLIMATE:

VINIFICATION:

ANALYTICAL DATA ::

SERVING TEMPERATURE:12ºC

TASTING NOTES:

PAIRING SUGGESTION :

WINEMAKER: José Portela.

CASE

HEIGHT WIDTH LENGHT CS./ LAYER LAYERS/PLT CX / PLT

PALETTE

UN / CSNET WEIGHT

BOTTLE

EAN EAN128

Established by Cees and Inge de Bruin in 2003, Quinta do Quetzal is a family-owned estate in the renowned Vidigueira 

region of Alentejo, in Portugal. The estate seamlessly combines the founders' passions for winemaking, contemporary art, 

and exceptional food. Celebrated for its exceptional wines, our estate blends tradition with innovation.

Quinta do Quetzal - Apartado 19, 7960-909 - Vidigueira Portugal - t +351 284 441 618 - quintadoquetzal.com -marketing@quintadoquetzal.com

                                With a pale salmon color, 
aroma of fresh fruit, where watermelon and 
notes of dried prairie, offer layers of delicate 
complexity. Tense and dry, the mouth with 
light and salivating tannins, have a finish 
balanced, refreshed by crunchy acidity.

                                            Quetzal Trincadeira 
is a rosé wine with a distinctly gastronomic 
character, pairing beautifully with grilled 
fish, beef carpaccio, mild cheeses, cherry-
-glazed chicken, shrimp açorda, and sushi. In 
its aromas, flavours, textures, and colours, 
we present a new expression of our nature, 
the new Rosé de Trincadeira da Coroa.

            Pronounced sloping schistous soils 
with medium yield potencial.

                    In the heart of Vidigueira lies Quet-
zal’s unique terroir, set on steep schist soils.
The hot Alentejo days are tempered by cool 
Atlantic breezes, held back by the Serra do 
Mendro, creating a temperature range that is 
truly unique in Alentejo.   

                             Sheltered underground, our 
ageing cellars allow us, to work preserved 
from the heat, at our own times, in the calm of 
the Alentejo land, respecting its times and 
values.  The 12 months of aging in  period in 
used 500L barrels ensures total respect for the 
raw material, enhancing the wine’s develop-
ment and fullest expression.

Alcohol content: 12,0% Vol.
Total acidity: 5,2 g/L 
pH: 3,0
Residual sugars: 0,6 g/L
Calorie value: 69 kcal / 284 kJ

G.WEIGHT

QUETZAL TRINCADEIRA DA COROA 2023

1681688,50kg35cm27cm6,3cm3750 ml 5600314890851 (01)5600314890851
(10)QR2023


