
 

 

MAÇANITA RED 2021
FACT SHEET

DENOMINATION: DOC - Douro.
 

TASTING NOTES: Concentrated violet ruby color, intense nose, with ripe
Full bodied, round,

with good persistence.

 

RELEASE: 44.000 bottles released in December 2022.

ALCOHOL: 13,5%

SERVICE: Store at 12ºC to be served at 14ºC and drink at 16ºC.

FOOD PAIRING: Serve with spicy meats and cheeses.

WINEMAKERS: Joana Maçanita and António Maçanita

CONCEPT: Brother and Sister, both winemakers, friends and business

 

partners for more than 18 years and 15 wineries. Pursuing an old dream of a
joint wine 
Red 2021 is the result of mixing the experience of two winemakers, brother and
sister, lots of “discussions”, lots of fun, all resumed in a bottle of wine.
We hope you’ll enjoy. 
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brother & sister
one wine two winemakers

2021

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

ANALYSES: Sulphites: 40<SO2<50mg/L.


