
Grande Escolha represents the best blend of each vintage. from The best 

grapes of 2014 carefully selected we obtain this unique wine of Arinto, 

Marsanne, Chardonnay and Viognier. Results an elegant and with distinctive 

aroma, with great ageing capacity, this wine expresses the noble French 

varieties that excellently adapted to the alenquer region. 

quinta do pinto  

Grande Escolha 2014 

notas de prova  

Colour:  Brilliant citric colour  

Aroma: dried fruit notes especially almond, combined with honey and 

toasted bread , from the stage in French oak barrels from the aging in 

french new oak.   

mouth feel: Creamy and unctuous mouth with notes  of almonds and 

pine. finishes long and elegant with balance acidity.  

 

temperature:10-12 º C.   

Food Pairing: refined and elaborate cuisine. 

 

Viticultura e Enologia 

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

with clayey texture. Gentle slopes with southern exposure. 

Grape varieties: Arinto (5%),Marsanne (10%),Chardonnay (25%)  

Viognier (60%) 

Viticulture method: Integrated production  

Vineyard Yield: 8 ton / ha.  

 

winemaking Careful management of vegetation to optimize the aromatic 

potential of grapes. Manual harvest into 18 kg cases. Selection of the 

best bunches at the entrance of the cellar. Fermentation with 

indigenous yeasts followed by batonage in 225 lt 2
nd

 year french oak 

barrels during 9 months. ageing in bottle during 18  months.  

 

harvest: 2014: 28 Aug (Chardonnay) 9 Sept (Viogneir) 12 sept (Arinto), 

14 sept (Marssanne). 

Bottleing : 15 july 2015 

 

Anaysis: 

alcohol: 14 %  total acidity: 5,0 g/L volatile acidity:  0,62 g/l  ph: 3, 39 
sugar content : nd 
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