
Islington U3A – Wine Appreciation, Portuguese 

‘Ciconia’, Aragonez grape, from Alentejano, 2017, 13.5% 

Winemaking: Mechanical Harvested during the night. Total Destemming. 
Maceration before fermentation during 48h. Fermentation with controlled 

temperature (21ºC-25ºC) in stainless steel vats. Malolatic Fermentation in 

stainless still vats with oak staves. Part of the blend had aged in french 

oak barrels. 

Producer: Herdade Sao Miguel 

Grape Varieties/ Blend: Aragonêz, Syrah, Touriga Nacional 

Tasting Notes: Ruby hue with violet hints. Intense aroma of red and black 
forest fruits, harmoniously combined with floral and toasted notes. 

Smooth tanins, nice acidity, very juicy and fruity. 

Ciconia Tinto Herdade de Sao Miguel. Seemingly constantly picking up 
gongs for brilliant value for money, Ciconia Tinto combines 

approachability with Alentejo's most likeable features of rich, soft fruit, 

with a bit of roast and dried fruit notes. Un-oaked, and doesn't need or 
want for it. Ciconia, for the benefit of non-twitchers, is the Latin genus for 

the stork. And Ciconia's Ciconia is the white stork, which so likes to breed 

in this region. 

The Herdade was acquired by Alexandre Relvas of Casa Relvas in 1997, 

and he runs the estate with renowned consultant Luis Duarte. It is 
situated in the municipality of Redondo, covering a sprawling 175hectares 

of total area, of which 35 are planted with vines on loam soils. 97 of the 
remaining hectares contain cork trees, planted between 1998 and 1999, 

and the rest of the estate is dedicated to the breeding and conservation of 

local species in extinction such as the 'Mirandela' donkey and the 
'Garrano' horses of Gerês, that in the old times were great agriculture 

tools and now are in extinction due to the take over of automation in 
agriculture. There is some excellent winemaking taking place here, using 

traditional grape varieties and methods. 

Store and Serve Advices: Storage Lying down at a temperature of 15°C. 

Serve at a temperature of 16°C to 18ºC. 

Food Pairing: Matches with Mediterranean food in general, pasta, lamb, 

poultry and soft cheeses. 

Reviews and Awards: 15 points in Revista de Vinhos; Commended 

Decanter World Wine Awards 2014 (2013). 


