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WINE ENTHUSIAST

Wine Enthusiast Magazine is one of the most respected
and quoted authorities in the world of wine and spirits,

featuring the hottest trends in everything relafted to wine.

Take a look at the latest Wines and Winemakers reviews by

renowned writer Roger Voss below.

Pegos Claros Reserva
Red D.O.C. Palmela 2018

"Aged for a year in wood, this is a concentrated and smooth wine. There is
a touch of spice that gives the wine complexity, allowing room for the wine's
ripe tannins. This fine wine is ready to drink.”

Best
Buy

90

POINTS

Andreza Reserva
White D.O.C. Douro 2021

"Lightly wood aged, this wine is rounded, with hinfs of minerality in the texture.
It has lemon juice flavors along with spice and finishing acidity. Drink this
attractive wine from later this year.”

88

POINTS

Maria Bonita Nostalgia Alvarinho
White Vinho Verde D.O.C. 2021

"A ripe style of Alvarinho from the north of the Vinho Verde region, this is rich
and creamy, with fresh acidity. The wine could age further, so wait fo drink
until 2024."

88

POINTS

Tyto alba
Red D.O.C. Do Tejo 2019

"This is a smoky wine with some bitter chocolate flavors. It has solid tannins
and a firm edge, both of which need to soften considerably. Then the black
fruits can shine, so wait fo drink until 2024.”

87

POINTS

Maria Bonita Loureiro
White Vinho Verde D.O.C. 2021

"A textured wine, this offers ripe white fruits as well as intense citrus. It is
tfangy, with tight minerality and bright acidity. Drink this wine now.”
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NEW WINE RELEASES

Check out our new Wine Releases and try it!

Maria Bonita Loureiro
Vinho Verde D.O.C.
2022

Maria Papoila Loureiro/Alvarinho
Vinho Verde D.O.C.
2022

Andreza Reserva Red
D.O.C. Douro
2020

Zona Industrial da Mota, Rua 10 Lote E40 +351 234 329 530 (callto the national fixed network)

Apartado 51 | 3834-907 Gafanha da +351 234 329 531 | saven@saven.pt
Encarnacdo | Portugal

(¥ @savenportugal




