
Product Catalogue 2022



"Ruby is made by the hand of God and the feet of men.

Tawny is near God by the hand of Man"

- Miguel Braga



Back to roots

The project Quinta do Mourão starts when Mário Braga decides to come back to his origins by

acquiring 5 estates in the Douro Valley. Originally from Vila Nova de Gaia, a connection to Port

Wine has ineluctably been generated. On the other hand, he connected with Douro by

marrying his wife whose grandfather was from Moncorvo, Douro. According to those

connections, both wine and region, it was no surprise when in 1972 Mário Braga acquired

Quinta do Mourão together with 4 other estates in the Douro.And so a great family project was

born, a project that would last and grow through the following generations.

History



História

Mário e Maria Teresa Braga Miguel Braga Rita Braga de Carvalho

Between Tradition and Innovation

Today, the project lies on the shoulders of the following generation, and is already in its 3rd

generation. Miguel Braga, the second generation was only 10 when his father started it. And so he

would spend most of his childhood in this beautiful region, for which he had always felt a great

attraction. That's why, after his father passed away, with no hesitation, Miguel decided to continue

the work previously initiated and make it grow. Rita represents family’s 3rd generation and she is

the responsible for developing new markets, new commercial approaches and social media

marketing Today, Quinta do Mourão, has 14 people working together on modernization and

sustainability of the project, always focused on increasing the quality of the wines but still

following the Tradition. Our wines are already present in 3 Continents - Europe, America and Asia,

and the international commercial strategy has grown year on year, as well as the renown of our

brand, associated with its the quality and prestige.



The Journey Starts Here

In a magical environement, just a few minutes from the city of Peso Régua, here

is the heart of the project. Initially pictured on Forrester's map, Quinta do Mourão is

located on Lower Corgo in the District of Lamego. The Estate count a total of

37ha, including 26Ha of vines.Here we can find the typical grapes from the Douro

Region, including the Touriga Franca we highly appreciate for our wines.

The House

That it was precisely on the balcony of our familly house that, in 1885, Ramalho Ortigão, a

famous portuguese poet, wrote his famous writing "As Farpas" (Chapter VI). In this text, he

makes a wonderful description of the Estate and its surroundings.

“Dazzling!

Beneath the north-facing balcony lies a wide slope of low and thick vine, in all the shades of green, 
from the brightest to the darkest, bristled with mature autumn paints in amber and fiery, blond, 
red, chalky spots. Below, the sprawling Douro River depicts a huge S across the valley, gleaming 
between rips of olive and orchard, behind the lush branches of poplars and alders.”

- Ramalho Ortigão (free translation from the original written in portuguese)

Vineyards



The Winery

The construction of the winery was the first step on modernizing the production and pursuing the

improvement of the quality of the wines. Equipped with 5 temperature-controlled stainless steel

"lagares", 3 fermentation vats and stainless steel vats, the winery has a total capacity of 600 "pipas"

(330,000lt). There stands also our bottling line as the complete process is made at the Estate.

Casa do Coito - Port Knox

In this complex lies the biggest treasure of our family.In the 11 "toneis" and dozens of "pipas",

thousands of litres of Old Ports have been ageing, some of them for over a century.

Two Estates, Two Brothers

The origin of our brand "São Leonardo" lies on the history of the two states in Alto Corgo zone.

Two families used to live there, one on each side. At that time, there was no long-distance

media, neither the roads were so drivable. Thus, it was precisely half way that they used to

meet, at the magnificent viewpoint of São Leonardo da Galafura, which inspired the greatest

poets and still keeps on enchanting its visitors. For this reason our Ports "São Leonardo"

represent in some way a meeting-point between "brothers".

Winery



https://www.youtube.com/watch?v=gI6Zv0qpUXM

(Click in the image or link to watch the video)

2020 Harvest

https://www.youtube.com/watch?v=gI6Zv0qpUXM
https://www.youtube.com/watch?v=gI6Zv0qpUXM
https://www.youtube.com/watch?v=gI6Zv0qpUXM
https://www.youtube.com/watch?v=gI6Zv0qpUXM


PORTO

S. LEONARDO

Ruby, Tawny, White



S. Leonardo Port Vintage 2000

S. Leonardo Port Vintage 2009

Grapes

Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional

Tasting

Dark red color. Concentrated aromas of berries
Full-bodied in the palate with a long and fruity finish.

Service

Serve at a moderate temperature from 14 to 16ºC
Serve with chocolate desserts, game meat and strong creamy cheeses

Alc: 20% | Acid: 5,01 | PH: 3,68 | Sugar: 91,1 g/lt | Cap: 750ml

Grapes

Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional

Tasting

Dark red color with purple shades
Complex aromas like red fruits and balsamic aromas
In the palate, it’s powerful with great volume and a fresh final with great personality

Service

Serve at a moderate temperature from 14 to 16ºC
Serve with chocolate desserts, game meat and strong creamy cheeses

Alc: 20% | Acid: 4,59 | PH: 3,75 | Sugar: 104,03 g/lt | Cap: 750ml

S. Leonardo Port Vintage 2015

Grapes

Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional

Tasting

Dark red color.Very complex aromas of balsamic, dark fruits and notes of chocolate. 
Full-bodied in the palate, dense and voluminous with a good acidity. Fresh and greedy 
finish

Service

Serve at a moderate temperature from 14 to 16ºC
Serve with chocolate desserts, game meat and strong creamy cheeses

Alc: 20% | Acid: 4,59 | PH: 3,75 | Sugar: 118 g/lt | Cap: 750ml

S. Leonardo Port Vintage 2007 

SOLD OUT

Grapes

Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional

Tasting

Dark red color. Concentrated aromas of berries In the 
palate, its elegante and full of character.

Service

Serve at a moderate temperature from 14 to 16ºC
Serve with chocolate desserts, game meat and strong creamy cheeses

Alc: 20% | Acid: 4,59 | PH: 3,75 | Sugar: 111,7 g/lt | Cap: 750ml



S. Leonardo Port Vintage 2016

Grapes

Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional

Tasting
Dark red color Very

complex aromas of balsamic, dark fruits and notes of chocolate
Full-bodied in the palate, dense and voluminous with a good acidity. Fresh

and greedy finish

Service

Serve at a moderate temperature from 14 to 16ºC Serve 
with chocolate desserts, game meat and strong creamy cheeses

Alc: 20% | Acid: 4,34 | PH: 3,72 | Sugar: 119 g/lt | Cap: 750ml

S. Leonardo Port Vintage 2017

Alc: 20% | Acid: 3.9 | PH: 3,79 | Sugar: 116 g/lt | Cap: 750ml

Grapes

Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional

Tasting

Dark red color Very complex aromas of balsamic, dark fruits and notes of
chocolate
Full-bodied in the palate, dense and voluminous with a good acidity. Fresh
and greedy finish

Service

Serve at a moderate temperature from 14 to 16ºC Serve with chocolate 
desserts, game meat and strong creamy cheeses



S. Leonardo Port Vintage 2018

Grapes

Touriga Nacional, Touriga Franca, Touriga Roriz e Tinta Barroca.

Tasting
Violet and opaque color. 

Strong aroma, fresh with red fruits, balsamic and floral notes.
Strong density in the mouth, 

with body but keeping the fresheness. At the end a good aromatic, long and 
sweet tooth.

Service

Serve with a temperature between the 14° and 16°C.
Serve with strong and rich cheeses.

Alc: 19,91% | Acid: 3,9 | Sugar: 116 g/lt | Cap: 750ml

S. Leonardo Port Vintage 2019

Aging / Conservation
Keep the bottle down, 

without light and with a constant temperature between 14° and 16°C..

Grapes

Touriga Nacional, Touriga Franca, Touriga Roriz e Tinta Barroca.

Tasting

Violet and opaque color. Strong aroma, fresh with red fruits, balsamic and floral 
notes.

Strong density in the mouth, with body but keeping the fresheness. At the end a 
good aromatic, long and sweet tooth.

Service

Serve with a temperature between the 14° and 16°C.

Serve with strong and rich cheeses.

Alc: 19,45% | Acid: 4,6 | Sugar: 107 g/lt. | Cap: 750ml

Aging / Conservation

Keep the bottle down, without light and with a constant temperature between 14°
and 16°C..



Grapes

Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca, Tinto Cão

Tasting

Tawny color. Complex aromas like raisins and dried fruits Full-
bodied in the palate with a long finish.

Service

Serve at a moderate temperature from 10 to 12ºC
Serve after diner or with desserts, roasted almonds, nuts or long matured cheeses

Alc: 20% | Acid: 4,34 | PH: 3,37 | Sugar: 126 g/lt | Cap: 500ml / 750ml

Grapes

Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca, Tinto Cão

Tasting

Tawny color. Intense aromas like dried fruits, and honey
Full-bodied, smooth and harmonious in the palate with a great balance between 
sweetness and acidity
Long and persistent finish

Service

Serve at a moderate temperature from 10 to 12ºC
Serve after diner or with dessert, chocolate, nuts or long matured cheeses

Alc: 20% | Acid: 4,6 | PH: 3,43 | Sugar: 143 g/lt | Cap: 500ml / 750ml

S. Leonardo Port Tawny 10 Years Old

S. Leonardo Port Tawny 30 Years Old

S. Leonardo Port Tawny 20 Years Old

Grapes

Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca

Tasting

Tawny color Complex aromas like dried fruits, vanilla and honey Full-
bodied and harmonious in the palate with a long finish

Service

Serve at a moderate temperature from 10 to 12ºC
Serve after diner or with dessert, chocolate, nuts or long matured cheeses

Alc: 20% | Acid: 4,14 | PH: 3,46 | Sugar: 126,3 g/lt | Cap: 500ml / 750ml

S. Leonardo Port Tawny 40 Years Old

Grapes

Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca, Tinto Cão

Tasting

Greenish tawny color. Intense aromas like dried fruits, and honey
Full-bodied, smooth and harmonious in the palate with a great balance between 
sweetness and acidity
Long and persistent finish

Service

Serve at a moderate temperature from 10 to 12ºC
Serve after diner or with dessert, chocolate, nuts or long matured cheeses

Alc: 20% | Acid: 4,57 | PH: 3,48 | Sugar: 152 g/lt | Cap: 500ml / 750ml



:

“Bottled history”; so we like to name this wine, result of a blend from
1895 and 1927. This wine crossed 3 centuries and represents a tribute
to the unlimited lifespan of Port by presenting a perfect balance and an
excepcional complexity.

S. Leonardo Port Tawny 100 Years Old

Cap: 500ml



Grapes

Codega, Cerceal, Viosinho

Tasting

Golden white color
Intense aromas like fresh and dried fruits and spices
Well balanced in the palate with both sweetness and acidity well-integrated 
and a long finish

Service

Serve at a moderate temperature from 10 to 12ºC
Serve as apéritive or after diner or with fruit desserts, dried fruits or cheese

Alc: 20% | Acid: 3,65 | PH: 3,55 | Sugar: 129 g/lt | Cap: 500ml

Grapes

Codega, Cerceal, Viosinho

Tasting

Golden white color
Intense aromas of dried fruits and spices, result of the ageing in casks
In the palate both sweetness and acidity are wellintegrated with a long and 
persistent finish

Service

Serve at a moderate temperature from 10 to 12ºC
Serve as apéritive or after diner or with fruit desserts, dried fruits or cheese

Alc: 20% | Acid: 4,56 | PH: 3,58 | Sugar: 153 g/lt | Cap: 500ml

Grapes

Codega, Cerceal, Viosinho

Tasting

Golden color
Intense aromas of dried fruits and spices with special touch of white pepper in the 
palate Long and very persistent finish

Service

Serve at a moderate temperature from 10 to 12ºC
Serve as apéritive or after diner or with fruit desserts, dried fruits or cheese

Alc: 20% | Acid: 4,88 | PH: 3,41 | Sugar: 160 g/lt | Cap: 500ml

Grapes

Codega, Cerceal, Viosinho

Tasting

Golden color
Intense and complex aromas of dried fruits associated with an amazing acidity that 
provides it an incredible explosion of freshness in the palate. It presents an intense and 
surprisingly long finish

Service

Serve at a moderate temperature from 10 to 12ºC
Serve as apéritive or after diner or with fruit desserts, dried fruits or cheese

Alc: 20% | Acid: 5,01 | PH: 3,40 | Sugar: 160 g/lt | Cap: 500ml

S. Leonardo Port White 10 Years Old S. Leonardo Port White 20 Years Old

S. Leonardo Port White 30 Years Old S. Leonardo Port White 40 Years Old



1962 and 1967, two years of devastating floods in Portugal. Very wet
then, the wines from those years present an amazing acidity with is a
great ally for a Port of this age. This wine is a symbol of renewing after
the drama.

Alc: 19% | Acid: 5,54 | PH: 3,34 | Sugar: 199 g/lt | Cap: 500ml

This wine is a blend of two harvests with very distinctive characteristics: 1955, 
rainy Winter and hot Summer; 1958, rainy Summer and very hot Falls. The

result; um very complete and complex wine with a very distinctive touch due to
the

ageing in American Oak.

Alc: 19% | Acid: 5,54 | PH: 3,34 | Sugar: 197 g/lt | Cap: 500ml

S. Leonardo Port White 50 Years Old

S. Leonardo Port White 60 Years Old

SOLD OUT



In 1927, Mario Braga, creator of the project “Quinta do
Mourão” was born. So then was born this amazing wine,
bottled 90 years after as a tribute to our beloved Father.

Alc: 19% | Acid: 6,8 | PH: 3,34 | Sugar: 309 g/lt | Cap: 500ml

S. Leonardo Port White 90 Years Old



CORK BOXES

Special Edition



Ref:

In our Cork Boxes you can combine 4 different bottles (500ml)
of our ranges. This boxes are ideal for special occasions and
gifting. Contact us for more informations.

Cork Boxes (Special Edition)



PORTO

MOTHER WINE



Tawny Port Mother Wine of 30 years

Colheita 1972

Grapes

Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Amarela, Tinto Cão.

Tasting
Tawny color with 

greenish tones and an intense aroma, wood notes, caramel and nuts.
Full-bodied in the palate, 

fresh with notes of dried fruit and spicies, with a long finish.

Service
Serve with a temperature between the 10° and 12°C.

Serve with dried fruit, coffe, chocolate or with a good cubano. 

Could be presente with sweats of orange or with caramel base.

Alc: 19,87% | Acid: 6,5 | Sugar: 169 g/lt

Tawny Port Mother Wine of 40 years

Colheita 1948

Alc: 19,92% | Acid: 6,2 | Sugar: 174 g/lt

Grapes

Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Amarela, Tinto Cão.

Tasting

Tawny color with greenish tones and na intense aromas, with wood notes, 
caramel, tabaco and a small point of vinagrinho. 
In the palate is full, fresh with notes of dried fruit and spicies, sweet end.

Aging / Conservation

Keep the bottle up, without light and with a constante temperature between 
10° a 12°C.

.

Aging / Conservation

Keep the bottle up, without light and with a constante temperature between 
10° a 12°C.

.
Service

Serve with a temperature between the 10° and 12°C.

Serve with dried fruit, coffe, chocolate or with a good cubano. 

Could be presente with sweats of orange or with caramel base.



& RIO BOM

DOC Douro

QUINTA DO MOURÃO



Grapes

Touriga Nacional, Touriga Franca

Tasting

Intense red color. Intense aromas fo red fruits and notes of
chocolate Full-bodied 

and voluminous in the palate. The acidity provides a freshness to 
the wine, making it an elegant wine with a long finish

Service

Serve at a moderate 
temperature from 14 to 18ºC Perfect with meat and 

strong cheeses.

Alc: 14% | Acid: 5,0 | PH: 3,74 | Cap: 750ml

DOC Douro

Quinta do Mourão Red Wine

Colheita 2015

SOLD OUT

Grapes

Touriga Nacional, Touriga Franca

Tasting

Intense red color. Intense aromas of red fruits.
Full-bodied and soft in the palate. Quality tannins and 
acidity impart a good freshness and a long and elegant 
finish

Service

Serve at a moderate temperature from 14 to 18ºC 
Perfect with meat and strong cheeses

Alc: 14% | Acid: 4,8 | PH: 3,61 | Cap: 750ml

Quinta do Mourão Red White 

Reserva 2013

DOC Douro



Grapes

Touriga Franca, Touriga Nacional

Tasting

Intense red color.
Complex aromas like red fruits, chocolate, vanilla and spices
Full-bodied but fresh in the palate, it has a long and elegant finish

Service

Serve at a moderate temperature from 14 to 18ºC Perfect with meat
and strong cheeses

Acid: 4,7 | Alc: 14% | PH: 3,62 | Cap: 750ml

Grapes
Tinta Roriz, Touriga Nacional e Touriga Franca

Tasting
Intense red color
Complex aromas like ripe berries, plums and blackberries combined with spices EFull-bodied
and spicy in the palate, it has a long and elegant finish

Service
Serve at a moderate temperature from 14 to 18ºC Perfect
with meat and strong cheeses

Alc: 13,75% | Acid: 5,40 | PH: 3,62 | Sugar: 2,42 g/lt | Cap: 500ml

DOC Douro

Rio Bom Red Wine Reserva 2011

DOC Douro

Rio Bom Red Wine Reserva 2002

DOC Douro

Rio Bom Red Wine Colheita 2015

SOLD OUT

Grapes

Touriga Nacional, Touriga Franca

Tasting
Intense red color
Intense aromas from red fruits and notes of chocolate
Full-bodied and voluminous in the palate. The acidity provides a freshness to the
wine, making it an elegant wine with a long finish

Service

Serve at a moderate temperature from 14 to 18ºC Perfect
with meat and strong cheeses

Alc: 14% | Acid: 5,0 | PH: 3,74 | Cap: 750ml

DOC Douro

Rio Bom Red Wine Grande Reserva 2004

Grapes
Tinta Amarela, Tinta Barroca, Tinta Roriz, Touriga Franca, Touriga Nacional
Tasting
Intense red color
Complex aromas like ripe berries, plums and blackberries combined with spices
EFull-bodied and spicy in the palate, it has a long and elegant finish
Ageing
30 months – french oak barrels

Service
Serve at a moderate temperature from 14 to 18ºC
Perfect with meat and strong cheeses

Alc: 14% | Acid: 5,58 | PH: 3,53 | Cap: 750ml



Grapes

Touriga Nacional, Touriga Franca

Tasting

Ruby color, intense and  harmonious aromas, with evidence of red 
fruit. In the mouth is soft and large.

The quality of the tannis and the acidity present, give the wine a 
density and freshness, making it elegant and long

Aging / Conservation

9 months in french oak barrels.

Keep the bottle up, without light and with a constant temperature.

Service

Serve with a temperature between the 14°
and 16°C. 

Serve with light dishes and cheeses.

Alc: 14,5% | Cap: 750ml

DOC Douro

Rio Bom Red Wine

Colheita 2016



Click in the image to visit Google Maps

Rua do Mourão, 1710, Cambres 5100-428 

Lamego Portugal

Tel: +351 254 324 323 | geral@quintadomourao.pt

https://quintadomourao.pt

https://g.page/quintadomourao?share
mailto:geral@quintadomourao.pt
https://instagram.com/quintadomourao
https://www.facebook.com/quintadomourao.wines
https://www.linkedin.com/company/71128000/

