
Borba 
Alentejo 
Portugal 

D.O.C. Alentejo Chalky-clay and 
schist

Óscar 
Gato

- Trincadeira
- Aragonez

- Syrah
- Touriga Nacional

12 Months 
ageing in oak

- Veal
- Lamb
- Game

- Traditional pastry

Best served at 
16-17ºC

Best consumed 
after bottling 

or stored up to 
10 years

Montes Claros “Garrafeira” was produced from a previous selection of old 
vines planted in schist soils with a rigorous control of the productivity of the 

process involved an extreme care in the production of grapes with extreme 
quality. After the grapes arrived in the winery they were smoothly crushed 
with total destemming after which the alcoholic fermentation in stainless 
steel lagares (wine presses) took place by using a moderate mechanical 

-
der a controlled temperature of 24ºC. The malolactic fermentation occurred 
in 1st use French, American and chestnut oak barrels with a 12-month ageing 

for 30 months in the bottle.

Clear appearance, deep grenade colour. 

Good aromatic intensity with notes of red fruits in jam, coffee, chocolate 
and spices. 

persistent, balanced and elegant.

Alcohol Content: 15%  Vol. - Total Acidity: 5,90 g/L - pH: 3.55 
Total SO2: <120 mg/L

Wood cases of 3 bottles x 0,75 L

Montes Claros Garrafeira Red 0,75 L   5602154802469
Montes Claros Garrafeira Red Cases 3 x 0,75 L 35602154802460

Recommendations for Transport and Storage
In order to avoid any changes in the organoleptic and physical-chemical characteristics of the wine it 
should be transported and stored in good environmental conditions, especially concerning temperature 
(10 - 18 ºC) and relative humidity (50 - 80 %).

2020

Does not contain ingredients of animal origin. Suitable for vegans.

Recommendations for Transport and Storage
In order to avoid any changes in the organoleptic and physical-chemical characteristics of the wine it 
should be transported and stored in good environmental conditions, especially concerning temperature 
(10 – 18ºC) and relative humidity (50 – 80%).

Version/Edition 01 - Date: 13/07/2020

Recommendations for Transport and Storage
In order to avoid any changes in the organoleptic and physical-chemical characteristics of the wine it 
should be transported and stored in good environmental conditions, especially concerning temperature 
(10 – 18ºC) and relative humidity (50 – 80%).

Version/Edition 01 - Date: 16/10/2019

Consumption of Wine in Moderation

Version/Edition 01 - Date: 09/12/202418+

Recommendations for Transport and Storage
In order to avoid any changes in the organoleptic and physical-chemical characteristics of the wine it 
should be transported and stored in good environmental conditions, especially concerning temperature 
(10 - 18ºC) and relative humidity (50 - 80%).


