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Casa Americo

W I N E I M P O R T E R S

story of the wine:

(asa Americo was born from Americo Seabra’s dream of producing wines that
BXpress his homeland, Vila Nova de Tazem, situated in the Sub-region of Serra (a
Estrela, region of Dao. This is one of the most distinctive Dao’s terroirs where
noble wines with a unique freshness and elegance are produced. When he
emigrated to the United States, in 1967, ook his wife and his six children, buthis
MUGAL POR heartalways belonged to Portugal. Around 2000, he returned to Portugal to fulfil
nis dream of producing wines in these mountainous lands. In 2009, the son’s
decided that they should support and fulfil their father's dream. Gasa Americo
Was founded. Honour Mr. Americo Seabra’s memory, who produces wines that
express the region and simultaneously develop and enhance it - This is the Gasa
Americo mission. Terroir of granitic soils, with an altitude between 400 and 600
Meters, influenced by the mountain with 2,000 MtS of altitude.

Varietals:
Blend of Touriga Nacional,
Tinta Roriz &Jaen

Area:
Vila Nova de Tazem, Ddo, Portugal

Av. age of the vines:

= 70-15 Years
0 MELHOR PEDAGO Agelng
\E A (”\ 1 i Vineyards with traditional grape varieties with an average age
i O between 20 and 25 years in the Vila Nova de Tazem area. Total de-stemming.

DAO DOP

EGIAO SERRA DA ESTRELA  \NU QL

Fermentation in stainless steel vats with controlled temperature max. 26°C for
12 days. Malolactic fermentation occurred in deposits with posterior stage to
the barrels. 8 months 4501 French oak barrels. Wine Maker: Pedro Pereira

Descriptions for Wine List:

Brigntruby red in colour with deep dark notes in centre. On the nose, tight
toasted wood nuances, the aroma bursts with red fruit, wild berries, Strawberry
and a lignt herbal note of the Jaen grape. Full and intensive opulence from the
Touriga Nacional. The body IS middle weight and balanced with fresh acidity and
? fing elegant tanning. The finisnis exemplar and long leaving a fresh a fruity feel

tothe mouth making itworthy of a high drinkability factor.
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