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Pretexto Palhete comes from the co-fermentation of white and red traditional grapes 

from Dão. The blend is composed by 70% of Jaen and Alfrocheiro and 30% of Encruzado 

and Bical from altitude vineyards and granitic soils. 

 

The manual harvest took place september, in Vila Nova de Tazem. 2020 had a generous 

rainy winter with a warm February that anticipated the bud break of the vineyard. A 

spring marked by a few frosts ended up reducing the amount of grapes to harvest. The 

summer started with cool days but passed on to hot days and nights. For this reason and 

to guarantee fruit freshness, the harvest was anticipated by about 15 days and harvesting 

was accelerated. On average, the yield decreased and in general the wines have a less 

fruity profile but are also fresh and elegant. 

 

Pretexto Palhete 2020 was fermented in a 1500 kg clay pot with a part of whole bunch 

and macerated for 20 days. Aging process took place into used French oak barrels for 11 

months. 

 

Tasting Notes 

Intense colour with delicate aromas with spice character, discreet fruit and with some 

green notes associated to the use of whole bunch. Mouth with good acidity making this 

wine a gastronomic wine but very pleasant served at a lower temperature. 

 

Other notes 

Vineyards yield 6 ton/hectare. 

Bottling December 2021 

Production Bottles 900 (0,75 L) 

Service temperature 14ºC 

Technical data Alcohol 13 % vol. | Total acidity: 5,24 g/L | Volatile acidity: 0,56 g/L | 

pH: 3.60 | Residual sugars: 0,6 g/L 

Winemakers Luis Seabra and Mariana Salvador 

It ferments naturally in old clay pots and ages in used barrels for 11 months.  

It is a “relaxed” blend that combines the best red and white grape varieties in the region. 
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