
Textura da Estrela Red 2021 
D.O.C. Dão 

Textura da Estrela red 2021 comes from 3 different vineyard blocks, all of them at Vila Nova de Tazem (Serra da 

Estrela sub region). In 2021, it was a blend from old vines field blend (30%), Touriga Nacional (25%), Alfrocheiro 

(25%) and Jaen (20%). Vineyards from 25-60 years old at granitic soils, treated in a sustainable practice, without 

herbicides.  2021 had a very cold winter with snow at medium altitudes and ended with a lot of rain. The bud-

break started in April and the spring was mild with some hail in Dão, without affecting our vineyards production. 

The summer was fresh and the ripening of the grapes was slower increasing the concentration of acidity. The 

harvest was long, with an increase of production compared to 2020 but with greater freshness and natural acidi-

ty. The wines will have generally a more elegant profile.  
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Variety 
field blend (30%), Touriga Nacional (25%), Alfrocheiro (25%) 
and Jaen (20%).  

Vineyard +25 to 60 years at 500 m altitude in granitic soils 

Vinification and 

aging 

Fermented with wild yeasts only in French oak vats with 35% 

whole bunch followed by a 30 days cuvaison.  It has aged for 

15 months in the same vats and barrels. Naturally stabilized. 

Analytics 
Alcohol 12,50 % vol. | TA 5,23 g/L | VA: 0,69 g/L | pH 3,70 | 

Residual Sugar 0,6 g/L | Total Sulfites 72 mg/L 

Tasting notes 

It is a wine with great refinement and pine tree freshness, 

which is associated to this sub region—Serra da Estrela. It has a 

mineral and earthy character and light pepper more evident 

than the fruit that is showed in a delicate way. Mouth texture 

is very elegant for this 2021 harvest and a hint of stems is also 

noticeable. Long and pleasant finish. It ages for an even more 

elegant wine. 

Bottling April 2023 — 16.000 (750 mL) + 206 (1,5L) 

Winemaking Luis Seabra e Mariana Salvador 
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