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Geographical Delimitation

The Demarcated Region of Bucelas, is located at 25 km north of Lisbon and is surrounded by numerous hills, with
Serves being the highest the hill. Those land elevations and the proximity to the River Trancao proivide for a
microclimate, quite cold in Winter and temperate in Summer, however, propitiuous for the vineyards.

The geographic area covered by the Deno,nmthreauncipalty of C

of Loures, the canal of Bucelas and part of the cannals of Fanhdes (places of Fanhdes, Ribas de Cima, Ribas de Bab
Barras and Cocho) and Santo Antao Tojal (cannals of Pintéus and Meijoeira Arneiro),

Soils

The vineyards are |l ocated in soil that correspond to
hard limestones.
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Wine & Vineyard Region
Bucelas was recognized as a wine region by DdcaeeNo. 1 of May 10, 1907 and confirmed by the Letter of Law

September 1908 .

Rules ADOCO Wines Comply

There is no minimum mandatory stage for the white wines in the region of Bucelas. The minimum alcohometric natural
volumical title for white wines is 10.5%vol. As for the maximum incoming, per hectare, of vineyards destinated to

wi ne production of Bucelas, theyore fixed on 60 hil

Recommended Castes

The wine caste varieties used in winemaking "Bucelas" are white: Arinto (min. 75%) of the vine varieties, seceal and
sheegtalil.
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Wine Characteristics

The white wines have a citrus color, a fruity flavor and aroma and the acidic characteristic of the caste Arinto.
The white wines i@ dry, light, and when aged gain a nice shade of golden yellow and complex tertiary aromas.

Leg: Chao do Prado Sparkling Wine at the vineyard restaurant
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Leg.:TheSparkling Wine Chao do Prado has its routes in the sparkling wine that was prepared exclusively for the family
after the hunt. (1923)
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Leg: 1953Harvest in Bucelas.
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The History Ché&o do Prado

T1tds a | imited | i a@rodhidIodadbBaneico®intyp Anthnio Joaqoim Rinto duhidr amdllodb Gamillo Algesrgisa, both wine
producers of Bucelas Wine since 1880. Since 1993 that Ant6nio Jodo PaneimdRicgs Wine and Sparkling Wine on the Demarcated Region of
Bucelas. Started his own production i n 1909 Blebeganhhyestructuengthe vi ng
vineyards, replanting seven hectares. In the eight hectares of vineyard that now produces, based on caste arintshaeptaihl Artty
white wine with denomination of controlled origin, marketed under the brand Chéo do Prado.

T1tdéds a Bucelas that when young, has a citrus colroacquiresgblden s ac
straw tone and an aroma of toasts with mineral notes. In the mouth haslanestl structure, where its acidic componexivigys present.

i As soon as he began the activity, in 1993, part of the production of the caste arinto was destinated to SparklinggMdioé, &helh was a
novelty in the market and the pride of the producer. Bucelas became demarcated as a region of sparkling wine in 1999.

TIn 2001, Ch«o do Pradods Farm produced the first Bucel as Lat
9 Despite being the smallest producers of Bucelas Chao doPrado has not failed to contribute to the recovery of thestegion's win

1 From 1999 to 2003 the vineyards were in Integrated Pest Management, under the supervision of the Association oB\iAdeRtpokrcer
(AVA) and amounted in 2004 to an Integrated Production system, also under the control of AVA

1 The vinification is made at the Farm cellar, using a vertical hydraulic press of the early '40s, which coexists wjitfipmedeame
refrigeration control systems with stainless steel container and American and French oak barrels. The small sizeyotiied prapen of
the cellar and the organization of the harvest, allow between harvest and the beginning of vinification mediatesssireareradidn hour.

i The annual production is about 30 thousand bottles.

T Matching with the Wine and Harvestd Festival of 20 Qodated inthee n e d
middle of the vineyards, where one can enjoy a splendid view while tasting the house wines together with variolibeleisiaticthe
Farm can be complemented by a tour to the winery and cellar.

grandfather of the producer to serve as a logistics base for the distribution of wine Bucelas in Lisbon and for hoiging the f

@ i In December 2009 Chéao do Prado opened a bottle shop in the centre of Lisbon, (R. Lopes n ° 15), a building cortytbtedrieat 911
v
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Four Generations of Wine Makers

ANTONIO JOAQUIM PINTO JUNIOR ( BISAVO )

Leg.: Jodo Camilo Alves, 1923 (Gre@tandfather) Leg.: Antonio Joaquim Pinto Junior , 1912 (Great
Grandfather)

=
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Leg.: Antonio Duarte Quintdo Pinto, 1953 (Grandfather)

ao Alves Quintao Pinto 1953
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Leg.: Antonio Joao Paneiro Pinto, (2005)
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Leg.: Harvest 1959 (Grandfather among the workers)
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Leg.: Harvest, 2005
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Leg.: View from the Restaurant Chéao
do Prado
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Sparkling Wine Chao do Prado 2007

Year: 2007
Region: Bucelas

Classification:  Quality Sparkling Wine with Controlled Origi@ertification

Kind: Sparkling Wine, Bruit Natural, Super Book, obtained by the classical method
Graduation:  12,5A

Castes: Arinto (85%), Serceal (10%) and Rabo de Ovelha (5%)

Conservation: In cool cellar consume up to 2012

Produtcer: Anténio Jodo Paneiro Pinto

Enologist: EngAPaulo Laureano

Vineyard Area: 8ha

Winemaking:  The harvest took place in the first week of September. Next came the wine making at the Farm winery, where thevgth@lesudrts minutes
after collection, packed in boxes. The wimaking was made by the open spout system using a vertical Hydraulic press.néhfermented slowly in stainless steel

vats with temperature control. The sparkling winization at all classic was made at the winery in April.
Note Categories

Visual Inspection Yellow with greenish hues, fine and persistent bubble forming cord;

Olfactory Review:: Complex aromas of nuts, hazelnuts and toast

Palate Acidulous, shows in the mouth a pleasant freshness and balance that gives nobility to the whole;

General appreciation Natural raw Sparkling Winevith very specific features of the caste Arinto on its region of choice, Bucelas

Recommendations It goes well with nuts, oysters, scallops and other shellfish. Do not disregard the possibility of enjoying a flute @#&@pol
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Wine Chao do Prado 20009:

Year: 2007
Region: Bucelas

Classification:  Controlled OriginCertification

Kind: White Wine

Graduation: 13,54

Castes: Arinto (85%), Serceal (10%) and Rabo de Ovelha (5%)
Conservation: In cool cellar, consume up to 2012

Produtcer: Antonio Jodo Paneiro Pinto

Enologist: EngAPaulo Laureano

Vineyard Area: 8ha

Winemaking: The harvest took place in the second week of September. Next came the wine making at the Farm winery, where thieegrapesitatb
minutes after collection, packed in boxes. The wiraking was made by the open spout system using a vertical Hydraulic Tivessust fermented slowly in

stainless steel vats with temperature control.

Note Categories:

Visual Inspection citrus color, limpid;

Olfactory review: primary aroma with notes of green fruit and mineral notes;

Palate balanced, acidic, with body and persistent aftertaste that gives a pleasant feeling of freshness

General Appreciationnwhi t e wine displaying an exuberant youth, with very specific f

Advised to accompany Dishesgoes well with fish dishes, seafood and vegetables. It can be taken as an aperitif.
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Wine Chao do Prado LATE HARVEST 2007:

Year: 2007
Region: Bucelas

Classification: Controlled Origin Certification

Kind: White Wine

Graduation: ~ 14A

Castes: Arinto (85%), Serceal (10%) and Rabo de Ovelha (5%)
Conservation: In cool cellar, consume up to 2012

Produtcer: Antonio Jodo Paneiro Pinto

Enologist: EngAPaulo Laureano

Vineyard Area: 8ha

Winemaking: The harvest took place in the 4rd week of October when the grapes were already covered with noble rot. Next came tleeamine Faach winery,
where the grapes arrived about 15 minutes after collection, packed in boxes. The winemaking was done by the systemubfisipgnespertical hydraulic press.
After defecation in stainless steel vats, the must fermented in oak barrels where it remained about a year with batonnage.

Note Categories:

Visual Inspecgtion golden straw;

Olfactory Review: notes of botrytis, orange peel, honey, toast and minerals perceptions
Palate remarkable structure, good acidity, greasiness and a prolonged and enjoyable persistence
General Appreciation: white wine, with very specific features of the caste Arinto on its region of choice, Bucelas.

Advised to accompany Dishegjoes well with pates, nuts and oysters .
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