
 Notas de Prova 
Tasting Notes

Envelhecimento 
Ageing

Castas 
Grape Varieties

100% Moscatel Galego

Moscatel do Douro (fortified wine)

During the first days of vinification a wine distilled brandy is 
added to stop the fermentation and keep the original 
sweeteness of the grapes. Followed by oak ageing for a few 
months followed by stainless steal.

17% vol. Álcool
Alcohol

 Harmonização
Food Pairing

Apresenta uma cor intensa dourada, muito aromático com 
sabores que se confundem com notas de laranja e mel. Acidez 
fresca e equilibrada. 

 It shows a vibrant gold color, very aromatic with hints of 
orange and honey, and a fresh and well balanced acidity.

Recomenda-se beber com duas pedras de gelo e uma pequena 

casca de limão.

Enjoy it on its own or with ice and lemon peel.

Prémios
Awards

Consulte o livro de cocktails Martha’s Port e Moscatel e prove:
Check Martha’s Port & Moscatel  Cocktails Book and try:

Martha’s Moscatel & Lemon on the Rocks
Martha’s Moscatinha - Moscatel Caipirinha
Martha’s Moscatea

Decanter 87 points 
Bronze Medal IWSC
Wine Enthusiast 87 points 
Gold Medal Selezione del Sindicato
Gold Medal - Japan Wine Challenge 
Coupe du Coeur - Dijon, France, Wine Callenge 

Martha's Moscatel do Douro (D.O.C.)

Tipo
Type




