WINE FOR CHRISTMAS

Christmas is just
around the corner!

In Portugal, Christmas is celebrated on the
evening of the 24th of December with a
traditional Christmas dinner and the exchange
of gifts at midnight of the 25th.

The traditional Christmas meal in Portugal, called
'‘Consoadd’, is celebrated with cod fish - Bacalhau -
with boiled potatoes and

vegetables.

In some regions of the country octopus, roasted turkey or lamb can also be served.

With its intense flavours, boiled cod fish pairs perfectly with
a structured white wine, such as Maria Bonita Nostalgia |
Alvarinho Vinho Verde D.O.C. 2024 or an elegant
red wine like the Andreza Altitude Red D.O.C.
Douro 2021.

Octopus goes very well with Andreza Reserva White
D.O.C. Douro 2024 and Pegos Claros Reserva
D.O.C. Paimela 2019.
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The rich flavours of turkey and lamb pair wonderfully with
elegant an complex red wines. Try it with Insurgente Premium
Red D.O.C. Dao and Quinta do Bronze Vinha do Plagao
D.O.C. Douro 2016.

At the end of the meal, you will find at the Chirstmas' table "Bolo Rei”, “Filhés”, "Sonhos”
"Rabanadas”, "Aletria” and “Arroz Doce”, that go very well with Andreza Late
Harvest D.O.C. Douro 2017, Dona Helena Moscatel or Azul Portugal Porto
Tawny 10 Years Old.
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Celebrate Christmas with family, good food and great winel

Merry Christmas and a Happy New Year | Feliz Natal e Bom Ano Novo!

May this Christmas bring endless

moments of peace, love and joy!

Merry Christmas, and cheers to

a prosperous New Year!
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