MONTE DO ZAMBUJEIRO - WHITE
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Origin: Borba, Vinho Region-
al, Alentejo, Portugal

Blend: 57% Arinto, 31%
Antao Vaz, 8% Roupeiro, 4%
Chardonnay

Alcohol: 13.0% vol.
Winemaking: Hand harvest-
ed, short maceration on skins
before pressing, cold fermen-
tation in steel tank.

Tasting notes: A fresh and
pleasant summer wine with
beautiful notes of white
blossoms, lemon peel,
grapefruit, and aromatic
herbs. Refreshing, with
pleasant and fresh acidity,
softly textured with a nicely
lingering fruit in the
long-lasting finish.

Service and Pairing: Drink
cold at 6 — 8°C. Goes well
with seafood, starters,
appetizers or alone. Store
below 15°C. Best from 2023
to 2026.
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MONTE DO ZAMBUJEIRO - RED
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Origin: Borba, Vinho Region-
al, Alentejo, Portugal

Blend: 48% Aragonez, 16%
Touriga Nacional, 13%
Alicante Bouschet, 11% Tinta
Caiada, 8% Petit Verdot and
4% Touriga Franca.
Winemaking: The red Monte
is pressed from the younger
vines of the Quinta. Hand
harvested and hand sorted
on conveyor belts. Ferment-
ed in steel tanks. Matured for
12 months in used french
oak barrels.

Tasting Notes: Satured red
with violets hints. Flowery
and spicy, black fruit, nice
peppery notes with a hint of
smoke. Pleasant and medium
bodied, softly structured,
fresh and lively, with a nice
substantial extract of juicy
red fruit.

Service and Pairing:

. Serve with 13 - 16°C, drink it

with pasta, pizza, or a nice
barbecue. Drink from 2022
on to 2027. Store below 15°C.
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PACIFIC BEVERAGES Pte Ltd 9 Fourth Lok Yang Road Singapore 629706. Email: marketing@pacbev.sg



