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brother & sister
one wine two winemakers

 VARIETIES: Traditional Douro varieties.

CONCEPT: Maçanita Vinhos is a project born from a brother and a sister 
both winemakers. Wines cra�ed by two hands. Some wines, although 
produced together, are the vision and passion of each of the siblings. From 
the last pressings of the white skins a wine is born, more concentrated and 
golden than most. �is is “Laranja do Norte”, the best orange, the orange born 
and rippened by the north.

ORIGIN: Baixo Corgo, vines at 540-700m altitude.

VINIFICATION: A�er a so� pressing, the skins are macerated for 3 to 4 
days. �e skins containing 10-15% of juice are pressed again. Stainless steel 
spontaneous fermentation with temperature control. 18 months ageing in 
stainless steel.

TASTING NOTES: Aroma of orange peel with notes of honeycomb. Fresh 
and intense.

RELEASE: 2.336 bottles in July 2022. 

ALCOHOL: 12,0% Vol. 

STORAGE AND SERVICE: Store at 6-8ºC, serve at 10ºC and drink at 12ºC.

FOOD PAIRING: Pu� pastries, cheese pies and oven-baked white meats.

ANALYSES: Sulphites: 70<SO2<80 mg/L (biologic/organic standards <150 
mg/L; demeter standards <90mg/L).

WINEMAKERS: Joana Maçanita and António Maçanita.

CONTACTS: 
Maçanita Vinhos, Lda.
Quinta Senhora do Carmo
5085-207 Covas do Douro
Phone: (+351) 915 292 751 / 913 582 457
E-mail: adega@macanita.com / export@macanita.com
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