
DOC	DA�O	white	2015			Quinta do Vale

Yellow	green	color.	The	bouquet	has	tropical	aromas	and	citrus	notes.	

The	palate	 is	vibrant	with	a	nice	balanced	acidity	and	a	refreshing	

�inish.

40%	Malvasia‐�ina,	40%	Bical	and	20%	Encruzado

13	%	by	Vol.

5,8	g/L

3,29

1,3	g/L

stainless	steel	only	

Single	vineyard,	established	in	1937,	in	the	town	of	Pinhanços,	Serra	da	Estrela.	With	an	altitude	of	

600m,	the	vines	are		planted	with	the	tradicional	varieties	and	the	oldest	parcels	have		40	years	old.

HISTORY The	brand	“Casa	Américo”	was	established	by	the	hands	of	Americo	Seabra	,	father,	who	had	the	dream	

of	producing	wine	is	homeland,	Vila	Nova	de	Tazém	.	The	project	was	followed	by	the	hands	of	his	sons	

who	recovered	the	property	of	the	century	XVIII	and	built	a	new	winery.

“Casa	Américo”	now	has	100	ha	of	vineyards,	with	the	oldest	ranging	over	100	years.	Composed	by	the	

noble	grape	varieties	from	the	Dão	region,	the	several	parcels	are	planted	in	granite	soil,	between	500	

and	 600m	 altitude.	 The	 sub‐region	 where	 they	 are	 located,	 Serra	 da	 Estrela,	 is	 one	 of	 the	 most	

important	terroirs	of	Dão	Region	and	here	are	produced	wines	with	freshness	and	a	unique	elegance.

VINEYARDS

VINIFICATION

TASTING NOTES

Pressing	with	full	destemming,	followed	by	cooling	and	decanting	at	12ºC	(54	ºF).	 	The	fermenting	

process	was	held	in	small	stainless	steel	vats	under	controlled	temperature	of	16ºC	(61	ºF),	in	order	to	

preserve	all	the	�lavours	and	freshness.	
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