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OVERVIEW | Founded in 2000 by Antonio Lopes 13 hectares
Ribeiro, Casa o!e Mouraz was thei first Daq producer 9000 cases
to work organically, and later biodynamically. The "
holdings consist of several ancient vineyards, granitic ) ) )
some of which are mentioned as wine producers touriga nacional, tinta
in documents dating back to the 16th century. roriz, alfrocheiro, jaen, agua santa

The most important varieties planted are Touriga

Nacional, Tinta Roriz, Alfrocheiro, Jaen, and Agua Santa for red wines and Malvasia Fina, Bical, Cerceal,
and Alvarinho for the whites. This pioneering and innovative project of ecological farmed wine was
created to produce authentic wines that express all the richness of their terroir and respect the cycles
of nature. The farm, with 13 hectares, is spread through ten parcels with different soils, altitudes and
surroundings. Old and new planted vineyards coexist with the pine-, oak-, chestnut- and cork-tree
forests. The soils are predominantly made up of granite and clay, and lie at altitudes ranging from 140
to 400 meters.

VINEYARD/CELLAR PRACTICES | Wines are vinified by vineyards (as a field blend, common
throughout Portugal) and not by vine varieties, with the purpose of finding the essence of each
terroir. This diversity is reflected upon personality, complexity and unique character of Ribeiro’s
wines. He emphasizes the use of a gentle technology applying a pneumatic press with controlled
cold press and a combination of stainless steel and French oak with a long maceration on the skins
for his red wines prior maturation. Ribeiro’s wines show all the hallmarks of non-interventionist,
natural winemaking.

WINEs | Flor d’Amora is grown in Alentejano, jus south of the D&o region. It is a blend of 40%
Trincadeira, 40% Aragonés, 40% Touriga Nacional, 10% Alicante-Bouschet.

Casa de Mouraz is a blend of 40% Touriga Nacional, 30% Tinta Roriz, 20% Jaen, 5% Agua and 5%
Alfrocheiro. It’s aged 8 months in Nevers oak barrels and bottled unfiltered.



