
REGION: Alentejo

DESIGNATION: Vinho Regional Alentejano.

VARIETIES:  Antão Vaz and Arinto.

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

968128,50kg33,3cm23cm15,5cm

PALLET

UN / CS

6

NET WEIGHT

750 ml

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

                                Light and bright color with 
golden highlights.
The aroma is fresh and delicate, with citrus 
peel notes and subtle floral hints.
Well-balanced and lively, with good volume, 
and stone fruit flavours.

                                           Recommended 
dishes: Seafood, grilled fish, ceviche, sushi, 
and soft cheeses.

            Slate-based soils of medium producti-
ve potential with a steep slope.

                     Mediterranean with some continen-
tal influence. Cold winters with rainfall con-
centrated between October and February 
(approximately 700 mm annually) and very 
hot summers. 

                               The grapes destined for the 
production of Quetzal Colheita Tinto, are 
harvested at the ideal moment of ripeness, 
ensuring efficiency and speed in receiving the 
grapes at the winery.
Upon arrival at the winery, the grapes are 
immediately passed through a heat exchanger 
to lower their temperature, preserving their 
aromas and freshness. They are then manu-
ally sorted on a sorting table, removing impu-
rities and damaged grapes.
After this triage, the grapes are de-stemmed, 
crushed, and pressed. The must is placed in a 
cold room for static clarification at low tempe-
rature for 48h. 

Alcohol content: 12,5% Vol.
Total acidity: 5,1 g/L 
pH: 3,46
Residual sugars: 0,4 g/L
Calorie value: 70 kcal / 300 kJ

G.WEIGHT

QUETZAL SINGLE HARVEST WHITE 2025
Fermentation occurs in stainless steel tanks 
for 15 to 20 days at a controlled temperature 
of 14ºC, allowing full expression of varietal 
aromas. This process ensures the production 
of a fresh, aromatic white wine, with good 
acidity and balance.
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