
PROFILE

Located in the Lower Alentejo region in the southern half of Portugal, between 
Vidigueira and Cuba, lies the estate of Herdade do Rocim. Catarina Vieira 
has been in charge of the development of the estate and she believes that 
Alentejo has the unique conditions required to produce world-class wines. 
Joining her as General Manager of the estate is Pedro Ribiero. He contributes 
to the winemaking decisions, as well as running the sales and business affairs 
of the estate. Since purchasing the estate, Caterina and Pedro have invested 
greatly in the land by completely regenerating the vineyards and building a 
new state of the art winery. They believe that Rocim has great potential for 
producing high quality wines with worldwide recognition and have created a 
project that gives value not only to Alentejo, but to Portugal as a whole.

SPECIFICATIONS 
Wine: O Estrangeiro Branco

Varietals: Field blend 

Appellation: Dão

Soil: Granite

Harvest: Manual

Agricultural Method: Organic

Vinification: After a 24 hour cold 
skin maceration, fermentation took 
place in 500 L French oak barrels for 
21 days At the end of fermentation, 
the wine underwent a daily bâtonnage. 
Aged in French oak barrels for 11 
months. 

Tasting Notes: Citrine colour, with 
marked minerality, flinty nuances and 
well-integrated oak. Vibrant acidity 
providing intense freshness, balanced 
by notable unctuousness and a 
structured finish with excellent aging 
potential. 

Alcohol: 13%

Residual Sugar: 0.91 g/l

Acidity: 6.3 g/l
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