
MATEUS & SEQUEIRA VINHOS 

LUGAR DO CADÃO EN 222 

5130 – 602 SÃO JOÃO DA PESQUEIRA 

DOURO - PORTUGAL 

T. +351 254 484 053  

*national landline calls 

E. cadao@sapo.pt 

WWW.MATEUSESEQUEIRA.COM 

WWW.CADAO.PT @MATEUSESEQUEIRAVINHOS 
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HARVEST 

2019 

CLASSIFICATION 

DOC Upper Douro  

TYPE 

White 

CAPACITY 

1.5lt | 75cl 

100% Touriga Nacional, Blanc De Noir 

Schistose. 

Fine and persistent bubble, golden colour, stone fruit and dried fruit. Yeasty 
notes. Creamy mousse, very balanced and elegant. With a persistent finish. 

Manual harvesting, with optimum maturation criteria, as the high altitude is decisive at 
this stage. Alcoholic fermentation in stainless steel vats with controlled temperature at 
16º - 18º C., second fermentation in bottle according to the traditional champagne 
method. 

2 years after filling 

5 + 

SERVING 

ALCOHOL 12.5% alc/vol. 

 

SOIL TYPE 

 
TASTING 

  VINIFICATION  

MATURATION 

ESTIMATED 

LONGEVITY 

Recommended temperature 8-10ºC 

VARIETIES 

ALLERGENS Contains Sulfites 
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