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CASA FERREIRINHA

EM CADA VINHO UMA HISTORIA.

BRAND HISTORY

A pioneer and leader in the Douro Valley, with over 250 years of experience.

Dona Antonia, lovingly nicknamed Ferreirinha (lictle Ferreira), is one of the most iconic historic
personalities in Portugal known for her devotion and care for the community.

Guided by Dona Antonia’s quest for excellence and commitment to the Douro, Casa Ferreirinha’s wines
consistently receive 9o+ ratings from top wine publications.

Casa Ferreirinha is committed to sustainability following the principals of ‘Produgio Integrada,
an agricultural system regulating the use of natural resources.

THE CATEGORY

Portuguese wine is a hot category growing above industry averages.

A great offering for consumers iooking to expand their wine experience.

Imported by Evaton | www.evaton.com | @evatonsogrape



CASA FERREIRINHA

PAPA FIGOS

DOURO

DENOMINACAO DE ORIGEM CONTROLADA

VINHO TINTO
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PAPA FIGOS

DOURO RED DOC 2019

One of the rarest birds in the Douro, when the Papa Figos
(Golden Oriole) arrives in che Vineyard it indicates that the grapes have
reached their ideal ripeness.

30% Tinta Roriz, 30% Tinta Barroca, 25% Touriga Franca,
15% Touriga Nacional
&

The grapes were sourced from the Douro Superior sub-region
from vineyards with northern exposure and at a higher altitude (1,250 feet). After
being destemmed and lightly crushed, the grapes are gravity transferred into
stainless steel vats, where the alcoholic fermentation process takes place. The wine
then undergoes smooth maceration and malolactic fermentation, also in stainless
steel tanks, prior to the final blending.

Complex notes of black and red fruit combined with a resin
balsamic aroma, cocoa and chocolate. Good body with round tannins, well-

integrated acidity and a 10ng, quite elegant finish.

Ideal with meat dishes but is versatile enough to also pair with white meat
and roasted fish.

13.5% | TA: 5.3 g/l | RS: 0.7 g/l | pH: 3.7
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