
Tinta Miúda is a local alenquer grape that expressed itself in a very unique and 

exceptional way at the terroir of Quinta do Pinto. Produced only from old vines, 

with ageing in French oak barrels for 18 months. It is a variety of exotic profile with 

much irreverence..  

quinta do pinto  

Tinta Miúda 2004 

tasting notes 

colour: Garnet with hints of brick color.. 

Aroma: Intense aroma of red fruits with notes of pine, resin and 

menthol. 

mouth: Ripe fruit well present, with very firm and growing tannins. 

Ends rich, elegant and long. 
Serving temperature : 16-18 º C. 

Serving suggestions: Game dishes, red meat like roasts. 

 
 

Viticulture and enology 

Geology: clay-limestone soils originally  from the Jurassic period, with 

clayey texture. Gentle slopes with southern exposure.  

 

Grape Varieties: tinta Miúda (100%)  

 

Viticulture method: Integrated production 

 

Vineyard Yield: 6 ton / ha.  

 

Winemaking process: Careful vine management to enhance all the fruit 

potential. Handpicked grapes into 20 Kg cases followed by a exhausted 

selection of bunches in the cellar. Temperature controlled alcoholic 

fermentation with indigenous yeasts for 14 days in a temperature range 

of 24-28º C, followed by malolactic fermentation and ageing for 18 

months in second year French oak barrels.  

Vintage:  September 2004 

 Bottleing : August 2006 

 

 

Analysis :   

Alcohol: 13%| Total Acidity: 7,4 g/L| Volatile Acidity: 0,74g/L| 

pH: 3,02  Total  Sugar: 4,9, g/L 

Quinta do Pinto, Sociedade Comercial e Agrícola, S.A.  

Aldeia Galega da Merceana, 2580-081 Alenquer, LISBOA, Portugal  

telem: + 351 919 100 800  Fax. + 351 263 769 202   

 E-mail: quintadopinto@quintadopinto.pt 


