AGUIEIRA

Terroir

Located in Agueda, in the northeast of the Bairrada Region, Quinta d’Aguieira boasts an
incredible mosaic of micro-terroirs spread across its 21 hectares. Uniquely originating from the
riverbed thousands of years ago, the soils of this property consist of alluvial deposits, and the
subsoils include pebbles, coarse sand, and some clay. These soils, the starting point of all
viticultural endeavors and extensively studied over the years, have revealed their optimal
potential through the cultivation of meticulously selected grape varieties.

Vinification and Aging

The grapes were gently pressed and fermented at a controlled temperature to obtain a fresh,
elegant and fruity wine. The second fermentation occurred slowly in the bottle at low
temperatures, preserving the characteristics of the base wine and imparting a delicate aroma
and a very fine, persistent effervescence. Finally, the wine aged on its lees, providing
creaminess and balance. This wine was produced using the classical method with
dégorgement in 2025.

Tasting Notes

Color / Straw Yellow.

Aroma / A highly complex and balanced wine, revealing aromas of white flowers and lime, well integrated
with notes of wood and toasted bread.

Taste / It is remarkably fresh, showcasing a fine and pleasant effervescence. It has a creamy texture and a
long, persistent finish.

Awards

Brut Experience International Sparkling Wine Competition
93 Points | Gold Medal

Wine Enthusiast
90 Points

Brut Experience 2026
Medalha de Ouro
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