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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 related to wine.

Take a look at the latest Wines and Winemakers reviews by 
renowned writer Roger Voss below.

BEST
BUY

Lua Cheia
White D.O.C. Douro 2024

"This �ne, soft blended wine is rich and full of white peach and red-apple �avors. 

vines grown as a �eld blend. Drink now."

91
POINTS

A hazelnut aroma and touches of spice add freshness to this wine from old 

Andreza Altitude
Rosé D.O.C. Douro 2024

"A ripe rosé, with delicious red fruits and attractive spice, this is both fresh and 

to the wine’s intensity. Drink now."

90
POINTS

rich. Its red-berry aroma and bitter orange and lemon �avors bring crispness 

EDITORS’ 
CHOICE

Andreza Reserva
White D.O.C. Douro 2024

"A spicy wine, with an edge of curry balanced by fresh lemon fruits, this is rich 

90
POINTS

and full.  Its quince and butter aromas emphasize the wine’s richness. Drink now."

Andreza Códega do Larinho
White D.O.C. Douro 2024

"Sporting a ripe, cinnamon and nutmeg aroma with a �ne tangy texture, the 

90
POINTS

wine is �nely balanced. Produced from the Códega do Larinho, one of the
 lesser white varietals in the Douro, it reveals a tangy, taut freshness and delicious 
acidity. Drink now."

HIDDEN
GEM

Andreza Reserva
Red D.O.C. Douro 2022

"The wine has a smoky aroma and ripe tannins. Black fruits and acidity come 

90
POINTS

together in a generous wine that has a solid texture and a spicy richness. 
Drink from 2026."

Lua Cheia
Red D.O.C. Douro 2022

"A bold, smoky wine with rich tannins and juicy blackberry �avors. The wine’s 

88
POINTS

black-coffee aroma and structure are well developed, ripe and solid."

BEST
BUY

EDITORS’ 
CHOICE

Lua Cheia
Rosé D.O.C. Douro 2024

"A pale rosé, crisp with acidity, this is light and bright. From terraced vineyards

raspberry �avor. Drinkable now."

87
POINTS

 in the Douro, it has a light structure to go with its red currant aroma and 

BEST
BUY
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