
the Arinto grape is the most relevant grape of the Lisbon region. To its 

characteristic natural acidity, this wine has a creamosity and a aromatic 

potential that is distinctive of Quinta do Pinto wine profile. 

From the art of knowing how to wait for the proper maturation of this grape 

resulting in the perfect combination of a rich aroma to a distinct and 

irreverent palate. 

quinta do pinto  

ARINTO - 2016 

Tasting Notes 

Colour: Brilliant colour 

Aroma: elegant and shy, characteristic of the grape, it expresses  

citrus aromas, where the lime is highlighted, with 

notes of orange blossom. Mineral.  

Taste: With the creaminess characteristic of Quinta do 

Pinto’s  profile, the mouth has citrus notes standing out, but also 

combined with a very pleasant freshness. persistent mouthfeel. 

Serving temperature:  8°- 10º C. 

Paring Food: by the glass! Seafood dishes and grilled fish, Rich 

salads. Italian food, sushi and ceviche!  

 

Viticulture and enology 

 

Geology:  clay-limestone soils originally  from the Jurassic period, 

with clayey texture. Gentle slopes with southern exposure.  
 

Grape varieties:  Arinto (100%) 

Viticulture method:  integrated production 

Vineyard yield average: 7 ton / ha 

 

winemaking: Careful management of vegetation to optimize the 

aromatic potential of grapes. Manual harvest followed by Selection 

of the best bunches at the entrance of the cellar.  

Stemming and soft crushing, the must was clarified by natural 

settling in refrigerated vats. Fermentation with indigenous yeasts in 

cement tanks with controlled temperature. 

harvest:  14th September 2016 

Botteling : 3
rd

 March 2017 

 

Analysis 

alcohol: 14 %   total acidity: 6,4 g/l  volatile acidity:  0,39 g/l  pH: 3,23 | 
total sugar: <1,5 g/L  Lote : L 70 
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