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ABOUT MIGUELS 
�ƐƐŽĐŝĂƚĞĚ�ǁŝƚŚ�Ă�ůŽŶŐ�ĨĂŵŝůǇ�ƚƌĂĚŝƟŽŶ͕�ƐŝŶĐĞ�ϭϵϮϲ͕�ǁŝƚŚ�ƉƌŽƉĞƌƟĞƐ�ŝŶ�
ƚŚĞ�ƌĞŐŝŽŶƐ�ŽĨ��ŽƵƌŽ�ĂŶĚ�WŽƌƚ͕��ĆŽ�ĂŶĚ��ĂŝƌƌĂĚĂ͕�ƚŚĞǇ�ƉƌŽĚƵĐĞ�ŚŝŐŚ�
ƋƵĂůŝƚǇ�ǁŝŶĞƐ�ďĞŶĞĮƟŶŐ�ĨƌŽŵ�ĂŶ�ĞǆƉĞƌŝĞŶĐĞĚ�ĨĂŵŝůǇ�ƚĞĂŵ͘  
DŝŐƵĞůƐ�ǁŝŶĞƐ͕�ĐŽŶǀĞŶƟŽŶĂů�ĂŶĚ�ŽƌŐĂŶŝĐ͕�ĂƌĞ�ĐĂƌĞĨƵůůǇ�ƐĞůĞĐƚĞĚ͘  
dŚĞŝƌ�ŵŝƐƐŝŽŶ�ŝƐ�ƚŽ�ĐƌĞĂƚĞ�ŝŶƐƉŝƌĞĚ�ǁŝŶĞƐ�ǁŚŝĐŚ�ƌĞǀĞĂů�ĐŽŵƉůĞǆ�ŶƵĂŶĐĞƐ͘ 
dŚĞ�sŝŶĞ�ĂŶĚ�ƐǇŵďŽůŝƐŵ͗�dŚĞ�ƐŚĂƉĞ�ŽĨ�ƚŚĞ�ǀŝŶĞ�ĂŶĚ�ŝƚƐ�ƐƚƌĞŶŐƚŚ�
ƌĞƉƌĞƐĞŶƚƐ�ŝƚƐ�ŝŶƚĞŐƌŝƚǇ͕�ǁĞůů�ƐƵƉƉŽƌƚĞĚ�ŝŶ�ŝƚƐ�ƌŽŽƚƐ͘  
͞>ŝŬĞ�ƚŚĞ�ǀŝŶĞ͕�ǁĞ�ĂƌĞ�ƉĂƌƚ�ŽĨ�ƚŚĞ�ŶĂƚƵƌĞ�ĂŶĚ�ǁĞ�ĚĞƉĞŶĚ�ŽŶ�ŽƵƌ�ƐƉŝƌŝƚ͘�
tŚĞŶ�ǁĞ�ĂƌĞ�ĐŽŶŶĞĐƚĞĚ�ǁŝƚŚ�ŶĂƚƵƌĞ�ǁĞ�ĨĞĞů�ƚŚĞ�ƉƌĞƐĞŶƚ�ŵŽŵĞŶƚ�ǁŝƚŚ�
ũŽǇ�ĂŶĚ�ĨƵůĮůůŵĞŶƚ͘�tĞ�ƉƌĞƐĞƌǀĞ�ŽƵƌ�ĞŶĞƌŐǇ�ĂŶĚ�ǁĞ�ĨŽůůŽǁ�ŽƵƌ�ƐƉŝƌŝƚ�
ƉĂƚŚ͘͟ 

Wine-Cask Imports Ύ�,ƵĚƐŽŶ͕�D��Ύ�;ϵϳϴͿ�ϴϵϳ-Ϭϴϵϭ�Ύ�ZĞĂů�tŝŶĞƐ�DĂĚĞ�ďǇ�ZĞĂů�WĞŽƉůĞΠ 
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VARIETAL/REGION/BARCODE ALCOHOLVINIFICATION TECHNICAL APPEARANCE AROMA PALATE PAIRING

VINHO VERDE 5601292162084

VINHO VERDE, PORTUGAL 9.0%

Blend of Loureiro and Padernâ

ROSE 5601292162091

PORTUGAL 10.5%

DOURO TINTO 5601292162473

DOURO, PORTUGAL 12.5%

DÃO TINTO 5601292162053

DOÃ, PORTUGAL 12.5%

Blend of Touriga Nacional and Alfrocheiro

TAWNY PORT 5601292162114

PORTO, PORTUGAL 19.5%

Blend of Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca and Tinto Cão

RUBY PORT 5601292162138

PORTO, PORTUGAL 19.5%

WHITE PORT 5601292162176

PORTO, PORTUGAL 19.5%

Blend of Malvasia Fina, Rabigato and Códega

LATE BOTTLED VINTAGE PORT 5601292162268

PORTO, PORTUGAL 20.0%

Blend of Touriga Nacional, Touriga Franca, Tinta Roriz and Tinta Barroca

10YR TAWNY PORT 5601292162107

PORTO, PORTUGAL 20.0%

Blend of Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca and Tinto Cão

10YR WHITE PORT 5601292162480

PORTO, PORTUGAL 20.0%

Blend of Malvasia Fina, Rabigato and Códega

first courses, 
meats and 
medium-
aged 
cheeses

Partial de-stemming, 
brandy added to 
interrupt fermentation, 
3yr oak aged

Blend of Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca and Tinto Cão

Partial de-stemming, 
brandy added to 
interrupt fermentation, 
3yr oak aged

Serve as a 
dessert, 
hard 
cheeses, 
nuts, dried 
fruits

Intense ruby 
color

Floral and 
balsamic

Elegant, 
delicate with a 
fresh finish

Golden colored red berry 
compote, wood, 
vanilla

nutty flavors, 
well balanced, 
sweet

full-bodied, 
rich, well 
balanced with 
sweet and 
tannin

Serve as a 
dessert, 
hard 
cheeses, 
nuts, dried 
fruits

TA 3.8          
RS 96 

Ruby red color

game and 
red meats, 
aged 
cheeses

Pellicular maceration, 
brandy added to 
interrupt fermentation, 
aged in oak an 
average of 10 years

TA 4.3          
RS 69 

Golden colored vanilla and 
spices (nutmeg)

vanilla, 
nutmeg, good 
acidity, long 
finish - 
elegant

Partial de-stemming, 
brandy added to 
interrupt fermentation, 
avg 10yr oak aged

Serve as a 
dessert, 

hard 
cheeses, 

nuts, dried 
fruits

TA 4.08          
RS 113

Golden colored rich, complex, 
notes of dried 
fruit

velvety mouth 
feel, full 
bodied, fresh 
with a long 
finish.

game and 
red meats, 
aged 
cheeses

Serve as a 
dessert, 
hard 
cheeses, 
nuts, dried 
fruits

Pellicular maceration, 
brandy added to 
interrupt fermentation

TA 3.23          
RS 100.6 

Golden color Citrus and oak apricot, citrus, 
nuts, sweet 
and well 
balanced

Partial de-stemming, 
brandy added to 
interrupt fermentation, 
5yr oak aged

TA 4.05          
RS 102 

deep ruby red 
color

fresh, fruity, 
notes of licorice

well-balanced, 
concentrated 
with strong, 
rounded 
tannins and a 
long finish

Slightly sweet 
and fresh with 
an 
invigorating 
spritz

fruity notes of 
strawberry and 
raspberry

fresh and 
invigorating

light dishes, 
white meats 
and fish

Great 
freshness and 
a good 
structure

Blend of Touriga Franca, Touriga Nacional, Tinta Barroca and Tinta Roriz

Citrus green

pale pink

Total destemming, 
fermentation at a 
constant temperature

Ruby red color Light dry 
vegetal and tar

Brief skin contact to 
extract pink color

Intense, fruity, 
very fresh

Yeast is temperature 
controlled to reflect 
the fruity character

aperitif, 
white meats 
and fish, 
light 
cheeses

first courses, 
meats and 
medium-
aged 
cheeses

intense, ripe red 
fruit

Total destemming, 
fermented in old 
granitic lagars, oak 
aged

TA 7.2          
RS 13.0        

TA 6.7          
RS 13        

TA 5.2          
RS 2.8

TA 5.6          
RS 1.5 

TA 3.47          
RS 100.2   

Blend of Touriga Nacional, Touriga Franca, Tinta Barroca and Tinta Roriz

Wine-Cask Imports * Hudson, MA * (978) 897-0891 * Real Wines Made by Real PeopleTM


