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Vinho Verde Branco, 2025
Vinho Verde DOC, Vinho Verde

CO L O U R

White
G R A P E S

Loureiro, Arinto, Trajadura
A L CO H O L

10%
R E S I D U A L
S U G A R

6 g/L

T O TA L  A C I D I T Y

6 g/L
V I N TA G E  ·
V O L U M E

2025 · 750 ml

E N E R G Y 62 kcal / 100 ml

S T I L L ,  D R Y ,  L I G H T  S P R I T Z

Tasting notes

A PPE A R A N C E

Clear, pale lemon with greenish reflections.
N O S E

Green apple leads, followed by citrus and subtle tropical fruit.
PA L AT E
Fresh apple and citrus, lively acidity and a light spritz. Soft
mineral notes with moderate structure.
F I N I S H

Fresh and fruit-led.

Food pairing

Seafood, grilled fish, light salads

Avoid: Heavy sauces, very sweet or spicy dishes

Cellar and service

S E R V E  AT 8–10 °C

Awards

London Wine Competition 2026 — Silver, 89 pts (2025 vintage);
International Wine & Spirits Awards 2026 — Gold, 90 pts (2025
vintage)

Vineyard

E S TAT E Quinta das Arcas, about 250 ha in five
Vinho Verde properties

S O I L Schist in Sobrado, granite elsewhere
E L E VAT I O N 120–300 m
V I N E  A G E Under 15 years on average

Y I E L D Loureiro and Arinto up to 12–14 t/ha
C L I M AT E Atlantic, about 20 km from the ocean

Winemaking

V I N I F I C AT I O N Grapes harvested and processed
quickly without oxidation,
destemmed, fermented at low
temperature in stainless steel.

M A L O L A C T I C Not usually (house practice)

M AT U R AT I O N Stainless steel

Producer · Quinta das Arcas

F O U N D E D 1984 (family vineyard work since the late 1970s)

O W N E R S Monteiro family: Esteves Monteiro (founder) and Lisete Oliveira; sons António (export) and Mário (domestic market), daughter
Diana (wine tourism)

W I N E M A K E R S Fernando Machado and Henrique Lopes

E S TAT E S Vinho Verde (Quinta das Arcas, Sobrado, Valongo), Alentejo (Herdade Penedo Gordo, Orada, Borba), Douro (bought-in
grapes)

F A R M I N G Conventional, with a sustainability focus; about 1.5% of the area farmed organically

H O U S E  S T Y L E Malolactic fermentation usually not done; 100% French oak wherever oak is used

P R O D U C T I O N About 3 million bottles in Vinho Verde, 1 million in Alentejo, 100,000 in Douro; exported to 35+ countries

Trade & logistics

B O T T L E Reno 750 ml, 1.20 kg, EAN 5603238133806 (also 375 ml, EAN 5603238131802)
C A S E 6 bottles, 7.35 kg, 235 × 155 × 338 mm, EAN 15603238133807
PA L L E T Euro pallet, 100 cases, 756 kg, height 150 cm

Say it: Quinta das Arcas: KEEN-tah dahsh AR-kahsh; Conde Villar: KON-deh vee-LAR; Vinho Verde: VEEN-yoo VER-deh Imported and distributed in Vietnam by Vinoteka · vinoteka.vn


