
Winemaker

Winemaker for 30 years, Luis Duarte started is

professional career at Alentejo where he is wine

consultant of some of the most prestigious

wineries in Alentejo.

Was awarded for 3 times by the technical

Portuguese press, the best winemaker of the year

in Portugal in 1999, 2006 e 2014.

In 2015 was distinguished by the President of the Republic

of Portugal with the Order of Business Merit, Class of

Agricultural Merit. IN September 2023 he Becames

member of Jurade de Saint-Emilion.

 Project

Luis Duarte Vinhos is a family business run by the

Portuguese winemaker Luis Duarte. 

The  first vineyards were planted in 2001-2002. The state

has now 17 hectares.

Luis Duarte Vinhos is a member of the Wines of Alentejo

Sustainability Programme and promotes sustainable and

organic practices in the vineyards and winery. 

Weather Conditions

Winter: cold and harsh

Spring: mild temperatures

Summer: hot and dry

Autumn: pleasant temperatures with lower rainfall

 info@ldvinhos.com
luis.duarte@ldvinhos.com

M: +351 917 235 359

ALENTEJO · PORTUGAL
Monte do Carrapatelo, | Reguengos de mOnsaraz

Location

South of Portugal - Monte do Carrapatelo estate, in the

winegrowing sub-region of Reguengos de Monsaraz,

which is in the heart of the Alentejo. a few kilometers

far from Europe’s largest damm and manmade lake in

Europe – the Great Lake Alqueva.

Soil

Magnesian sedimentary loam soils, raging from sandy-

loam to clay-loam. Whilst very low in organic matter,

these slightly acid soil have average fertility and good

water retention capacity.

Average age of the vines
20 years



SERVING SUGGESTIONS
Ideal to accompany fish, white meats and salads. It is

also perfect with garlicky dishes, such as spaghetti

aioli and garlic prawns. 

white wine 2023

crystalline, straw color with greenish reflections. On nose is Fresh fruit aroma, white pulp that contributes to an elegant

and complex structure. This wine has an excellent acidity that provides a pleasant freshness and persistence.

Grape Varieties blending

Ageing
After the alcoholic fermentation, the wine stayed for 6

months in vats and barrels (new and 2nd year use)

where lees stirring was performed every 15 days.

RUBRICA

Alcohol level

13,5%

Harvest 
After a selection of grapes in the vineyard, they were

transported in small boxes in a refrigerated truck. A

second selection was made on a sorting table at the

entrance to the cellar.﻿ 

tEMPERATURE
10-12ºC

vINIFICATION

The vinification began with a gentle pressing. The must

was cold decanted (10º C) for 48 hours. The part of the

wine fermented in new and used French oak barrels and

the other part in stainless steel vats at low

temperatures.

47% Antão Vaz | 31% Verdelho |22% Viognier

pH  | TOTAL ACIDIDY
3,33 |  5,8g/L


