Cellar Stock’s Portugal Wineries

Prova Regia, Bucelas, Portugal
100% Arinto

This wine is a shiny, golden colored white
wine with a wonderful lip-smacking freshness.
The aroma leans strongly towards citrus with
notes of wildflowers. Consumers that like
Sauvignon Blanc tend to like this wine, as
Arinto has the same body and colour of our
La Playa Sauvignon from Chile, but it has less
acidity, more fruity, softer finish.

FOOD SUGGESTIONS: Enjoy with all types of
seafood, with light sauces, cold soups, salads.

Available: AB, MB
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Quinta de Fronteira,
Douro, Superior, Portugal
50% Touriga Nacional,

30% Touriga Franca,

20% Tinta Roriz

This red wine has a deep red colour with pronounced aroma of violets, blueberry
and coffee. Full bodied with solid tannins yet with obvious hints of ripe fruit, violets
and mocha that allows the wine to finish quite smooth and not overbearing.
FOOD SUGGESTIONS: Roasted red meat with sauces that can be full flavoured,
venison, hearty stew. Available: AB, MB

Did u know...

White Wine...

Bucelas is one of the regions
whose micro-climate is
favourable to the

Arinto variety.

Most of the Arinto
is found in Bucelas.

Red Wine...

The Douro region has an
extremely dry climate, very hot
in the summer and very cold
in the winter.

Touriga Nacional is considered
to be the indigenous grape
variety in Portugal; the variety
makes wine that are dark,
powerful, highly perfumed,
with intense tannins.

Touriga Nacional is used

in port wine, but since it
produces very little fruit it is
not a major varietal.

Touriga Franca is lighter than
the Nacional varietal with more
softer aromas of wild fruit
violet and eucalyptus.

Touriga Franca is one of the
major grape varieties used to
produce port wine.

Tinta Roriz is referred to in
Spain as “Tempranillo.”

Tinta Roriz adds softness,
with its distinctive resiny
fragrant to a wine. It is
another main varietal that is
used to produce Port.




