
QUINTA da LIXA
MORGADO da VILA ALVARINHO

FOOD PAIRING
Grilled fish (mackerel), oysters, lemon dijon chicken, fish tacos, salsa verde 

caesar salad, feta cheese

TASTING NOTES
Traditional flavors one would expect from a well made Alvarinho from the  

Minho region. A floral nose with hints of lemon curd and ginger, flavors of  

lemon, lime, grapefruit, and apricot on the palate. A lovely hint of salinity 

makes this a perfect wine for seafood.

WINE MAKING NOTES
This wine is made from the noblest and best known Portuguese grape variety, 

in a year of exceptional quality.

VINTAGE
2021

VARIETAL
Alvarinho

ORIGIN
Regional Minho

COUNTRY
Portugal

ANALYSIS
Alcohol: 13%

TA: 5.6 g/l

RS: 1.9 g/l

ABOUT THE WINERY
The Meireles family cared for vineyards in the 

heart of Minho, Vinho Verde for years before  

deciding to build a small winery, what is now  

Quinta da Lixa (named for the small  

surrounding town).

Quinta da Lixa is a modern, state of the art facility. 

Beyond making wines that express its exceptional 

terroir, Quinta da Lixa prioritizes conservation and 

eco-stewardship. The entire vineyard area, 105 

hectares, is managed via an Integrated Production 

System. Natural methods are also preferred in the 

cellar, for example using gravity for the passage of 

wine (rather than electricity).

WEBSITE
QuintadaLixa.pt
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