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Quinta da Costa do Pinhao

Miguel Morais is the owner and winemaker behind the organically farmed Quinta da Costa do Pinhdo.

Miguel allows his 40-year-old vines to grow naturally on rich slate soils at heights of up to 450m, giving him a bird’s eye view
of the Douro and avoiding the searing heat of the valley floor. There is equally little intervention in the winery, where the
wines are naturally fermented in slate lagars, resulting in terroir-driven, fresh, balanced and fruity wines that are far
removed from the traditional styles of the Douro.

VITICULTURE

Occupying the higher sites of the Douro with vineyards planted in rich slate soils at 300-450m above sea level, this gives
their viticulturist an advantage when cultivating vines in the hot Douro climate: lengthening the growing period and
maintaining bright levels of acidity. Quinta da Costa do Pinhdo are farmers working their old vines and the land organically,
but not yet certified.

WINEMAKING

Quinta da Costa do Pinh&o is a minimal interventionist estate, preserving the raw character of their Douro wines, therefore
all wines go through wild ferment. Miguel still utilises traditional lagars built into his family’s winery, made from the schist
soils surrounding the estate. Their red wines are gently foot trodden for light maceration.

HIGHLIGHTS
e Higher, cooler vineyard sites of the Douro in schist soils.
e Working organically, although not yet certified, with wild ferments.

® Foot treading in traditional lagars made from schist.



Quinta da Costa do Pinhdo Their Wines >

Item Vintage Pack size (cl)

3857 2022 Quinta da Costa do Pinhdo, Gradual, DOC, Douro, Portugal 6x75

Orders: orders@alliancewine.com
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