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QUINTA DA CALCADA
COLHEITA IMPERIAL

PRODUCER Calcada Wines
ORIGIN Portugal
APPELATION IG Minho
HARVESTED -
TASTING NOTES This Colheita Imperial sparkling wine has a bright citrus

yellow color with slight golden nuances. Elegant and
persistent aroma, with light notes of brioche and dried
fruits surrounded by the high salinity and minerality of
the region. Good mouth volume, light toast, complex and
crunchy acidity resulting in a persistent and long finish.

ALCOHOL BY VOLUME 12,5%

VINIFICATION METHOD Coming from the vineyards of this estate, located at

the foot of the Serra do Maréo, with a strong maritime
influence, the grapes of the Alvarinho and Loureiro
varieties were gently pressed. The must fermented in
French oak barrels and the wine then aged there for 1
year. The elaboration, following the classic method, took
place in our cellar at controlled temperature, followed by
a one-year aging in the bottle. After degorgement, it aged
for 2 months in bottle.

TEMPERATURE OF CONSUMPTION 8-10 °C
GRAPE VARIETIES Alvarinho and Loureiro
WINEMAKER Jodo Cabral de Almeida
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