
TASTING NOTES: The wine is bright purple 
in color with fruity aromas of ripe cherry and 
plum. It opens up in the mouth with a burst 
of fruit.  Clean, fresh flavors to finish with a 
refreshing acidity.

DENOMINATION: Douro, DOC
VINTAGE: 2006
GRAPES: Tinta Roriz (30%), 
Touriga Franca (30%), Tinta 
Barroca (30%), Touriga Nacional 
(10%)
COUNTRY: Portugal
CASE SIZE: 12/750ml
UPC: 5601920113952
SUGGESTED RETAIL:

Quinta de Ventozelo
Vinzelo

THE WINE: Vinzelo is a bright young wine 
produced by Quinta de Ventozelo, one of the 
oldest quintas in the Douro region. The wine 
is a blend of five grape varieties which are 
typical of the Douro region and also among 
the grapes used to produce Port.  After 
fermentation the wine rests in stainless steel 
for three months before release, forgoing any 
oak aging to preserve the freshness of the 
fruit.  

KEY SELLING  POINTS: 

A fresh, young wine with no oak

The Douro region, well-known for Port 
production, also produces Portugal’s finest 
table wines  

Quinta do Ventozelo is one of the oldest 
producers in the region

Great with pizza, pasta, simple roasted 
chicken

PRESS:
“Best of Tasting”, Boston Globe,

Boston Globe annual Plonkapalooza, Stephen 
Meuse, October 28, 2009. 
84 pts Wine Spectator (2006 
vintage): A spicy, fruity red, with red plum and 
berry flavours and hints of maple and butter. 
November 2007
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