
JP Azeitão 
Red 2016

14,0 12-14º

Vibrant color, dominantly fruity aromas
with nuances specifically of wild berries,
strawberries and wild cherries.

On the palate the flavors are integrated with
a soft tannic structure.

An ideal pair for elaborate fish dishes or
poultry. We also recommend with the
typical cheese from the Azeitão Region.



JP AZEITÃO RED 2016

Regional Península de Setúbal

42% Syrah, 35% Castelão e 23% Aragonez

N/A

Filipa Tomaz da Costa

N/A

1993

In 1996, Bacalhôa Wines of Portugal was regarded as the Best Company of the Year by author of Roteiro Prático dos
Vinhos Portugueses (Practical Roadmap for Portuguese Wines) for all the work that was done to increase wine
consumption. The range of wine produced by Bacalhôa Wines is what some might call a genius idea and an excellent
example of good price to quality relation. The author who wrote the roadmap said: “Antonio Francisco Avillez
produced a wine that could be distributed and enjoyed by a large number of people, without disregard for quality. This
way JP Azeitão went against the tendency that high quality wines in Portugal were only available for the elite. The
success of this wine was extended to international markets including high sales in the U.S. and Irish markets.

This 2016 vintage was produced with 35% Castelão grape variety. This grape comes from the sandy soils of Palmela
and is the ex-libris of the region. The remaining 65% of the wine blend are composed of Aragonez and Syrah. These
grapes also come from vineyards grown in sandy soils.
The grapes are picked separately and vinified separately, using a traditional fermentation methods including short
maceration and controlled temperatures to preserve its fruity aromas, resulting in a modern, fruity wine that should be
enjoyed young.

14,0 3,60 0,6

5,1 66 12-14ºC

Vibrant color, dominantly fruity aromas with nuances specifically of wild berries, strawberries and wild cherries. 
On the palate the flavors are integrated with a soft tannic structure. 

An ideal pair for elaborate fish dishes or poultry. We also recommend with the typical cheese from the Azeitão Region.  


