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QUINTA o6 SANTANA Alcohol:

MAFRA
Total acidity:
RAMISCO

29 EDIGAO Volatile acidity:

GARRAFA N2 193 /1994

VINHO REGIONAL LISBOA pH:
Residual sugar:

Free Sulfur:

Total Sulfur:
Production:

Bottling / Launching:
Winemaking:

Viticulture:

WINE NOTES

RAMISCO

Certified Organic Wine

Portugal
Lisboa

Gradil, Mafra, undulating terrain, one vineyard parcel of less
0,5ha on south facing slope

Atlantic influence, typically cool misty mornings and hot
afternoons

Calcareous clay

White

Ramisco - canes from Fontanelas in Colares grafted onto
root stock 1103P

Vinho Regional Lisboa

Selected, handpicked grapes reach the winery in boxes of 20 kg.
70% of bunches are de-stemmed and crushed, the remainder
added as whole bunches. Cold maceration with frequent
punch-downs, spontaneous fermentation with indigenous yeast
in open containers.

The lotes from 2018 and 2019 were aged in used in French
oak barriques until February 2022, when it was blended
with the lote from 2021 which had aged in stainless steel
tank. The finished blend then spent a further year and a half
in stainless steel before bottling.

Our second Ramsico, a ‘Non-Vintage’ blend from 2018, 2019
and 2021. Complex red fruits and an earthy elegant
perfume that jostles for space with a hint of more herbal
aromas. Naturally high acidity and commanding tannins all
woven together by an underlying salinity. With less than
half a hectare of Ramisco planted, we are so proud, that
even in tiny quantities, we are working with native grapes
so integral to Lisbon’s winemaking history.

Very gastronomic. Pair with perfumed game meats, fatty
pork such as suckling pig and earthy, vegetarian umami
flavours such as mushrooms. Serve at 15 - 16°C.

12%

6,63 g/l

0,93 g/l

3,73

<0,69/I

20 mg/L

55 mg/L

1.915 Bottles of 0,75 I.

August 2023 / October 2023

Anténio Moita Macanita

James Frost / Amandio Cruz
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