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E-mail: info@1000curvas.wine

Rua da Castanheira, N28.
Tel.: (+351) 932762768 4640-477 — Santa Leocadia

www.1000CURVAS.wine

Baiao - Portugal

TECHNICAL INFORMATION
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Regional Wine — Minho

This wine is a blend of two estate vineyards with a seven-year age difference. It is
produced from grapes sourced from young vines of a field blend (Arinto, Avesso,
Viosinho, Codega do Larinho and Rabigato) together with our Chardonnay from
Quinta da Castanheira. Both vineyards are planted on traditional terraces in the Douro

Verde, on granitic soils with tight spacing, in a unique climate that combines the rigor

of the Douro with the freshness of Vinho Verde.

WINEMAKING

Harvest began in the first days of September. After refrigerated transport, the
grapes were selected at the winery and gently pressed. The must was settled for 48
hours. Fermentation took place separately in stainless steel tanks, followed by

malolactic fermentation in both wines (Field Blend and Chardonnay). Aging on full

lees lasted 10 months.

TASTING NOTES

Pale lemon-yellow color with brilliant clarity. Fresh profile with citrus notes,
expressive orchard fruit aromas and hints of ripe exotic fruit, supported by a distinct

mineral character. On the palate, it is fresh and mineral, with an enveloping texture

and a structured, long and dry finish.
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TECHNICAL INFORMATION

Producer: Castanheira de Santa Leocadia — Soc. Agricola, Lda

Region: Baiao — Minho

Soil: Granite -
Vine Age: 8 years (Field Blend) / 15 years (Chardonnay)

Grape Composition: 66 % Field Blend + 33% Chardonnay

Plant Density: 4,200 vines/ha
Training System: Bilateral cordon

Altitude: 250 m

Harvest Period: Early September 2022
Harvest Method: Hand-harvested
Fermentation: Stainless steel
Malolactic Fermentation: Yes

Bottled: July 2023
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BAIAO - PORTUGAL

Blend Origin!
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