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Drink: 2015-2019
2014 Quinta do Regueiro Alvarinho Reserva

The  2014  Alvarinho  Reserva  is  dry,  without  fizz
and  unoaked,  with  12.5%  alcohol.  With  a
picked-early feel to it–this was a year when some
producers needed to  act  quickly  to  avoid rain  at
harvest–this  Alvarinho  has  some  notable
herbaceous  nuances  to  it.  Some  will  like  that
more than others.  Given this wine's basic status
as  a  summer  refresher,  it  works  pretty  well  for
me.  Elegant,  but  still  reasonably  solid  in  the
mid-palate, it is probably the deepest wine of the
producer's  group  this  issue.  It  also  has  a  fine
finish  with  bursts  of  acidity  and  those  green
notes. Despite that (and actually, I rather liked it),
this  shows  great  and  it  should  be  a  perfect
summer  wake-me-up  that  also  has  the  ability  to
hold well for a few years.

This producer's importers say that "Regueiro has
been  making  old-school  Vinho  Verde  for  about
20 years now. Thei...

- Mark Squires (June, 2015)
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Drink: 2015-2017
2014 Quinta do Regueiro Alvarinho /

Trajadura
The  2014  Alvarinho  /  Trajadura  is  an  unoaked
50/50 blend, dry and without fizz. This is quite a
bargain. Showing fine fruit and projecting a fresh
feel  without  the  piercing  acidity  or  the  slight
austerity  that  its  siblings  reviewed  this  issue
project,  it  still  has  fine  crispness  and  some
tension  on  the  finish,  with  a  little  zing  of  lemon.
This  is  easily  their  most  fruit-forward  wine  this
issue, but it still shows beautifully and it is not in
any  way  short  on  acidity.  As  with  some  of  the
other  wines,  there  are  a  few  herbaceous
nuances  on  the  finish  that  give  this  an
picked-early  feel,  but  it  is  not  quite  as  strong
here.  In  this  style  and  for  this  wine's  intended
use,  I  liked  it.  This  isn't  their  best-structured  or
most-concentrated wine this issue, but it is a very
nice bargain.

This producer's importers say that "Regueiro has
been maki...

- Mark Squires (June, 2015)
Copyright 2015, The Wine Advocate, Inc. - Reprinted with permission
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Drink: 2015-2019
2014 Quinta do Regueiro Vinho Verde

Reserva
The  2014  Vinho  Verde  Reserva  is  a  blend  of
30%  Alvarinho,   20%  Loureiro  and  50%
Trajadura.  It  is  dry,  unoaked  and  without  fizz,
coming in at 12.5% alcohol. Finishing with some
mouth-puckering acidity and a touch of austerity,
this focused Reserva is rather intense, with some
laser  bursts  of  acidity.  It  is  not  the  most
concentrated Reserva ever,  but  it  still  feels  very
respectably  solid  in  the  mid-palate.  This  rather
steely  blend  should  be  a  terrific  summer
refresher and pair well with various foods, too. It
should  hold  nicely  for  the  next  year  or  three  at
the least, and likely more.

This producer's importers say that "Regueiro has
been  making  old-school  Vinho  Verde  for  about
20 years now. Their methods include bâtonnage
(1-4  months,  depending  on  the  wine)  and
decanting  –  two  rare  techniques  for  this  region.
By “old-school” I mean they ...

- Mark Squires (June, 2015)
Copyright 2015, The Wine Advocate, Inc. - Reprinted with permission
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Drink: 2015-2019
2012 Quinta do Regueiro Alvarinho Bruto

Espumante
The  2012  Alvarinho  Bruto  Espumante  is  a  dry
sparkler  from  the  subregions  of  Monção  and
Melgaço  (Alvarinho  territory).   Nice  and  crisp,
this is a 2012 Bruto with a bright finish and some
tension, but not a lot of toast. The combination of
fruit  and  tension  on  the  finish  makes  it  very
pleasing as well  as tasty. Clean, fresh and quite
delicious, it should be a summer refresher with a
bit of distinction and the ability to hold nicely for a
few more years, at the least. There is no reason
not to dive in now, though.

This producer's importers say that "Regueiro has
been  making  old-school  Vinho  Verde  for  about
20 years now. Their methods include bâtonnage
(1-4  months,  depending  on  the  wine)  and
decanting  –  two  rare  techniques  for  this  region.
By  “old-school”  I  mean  they  are  creating  white
wine in the original Vinho Verde region: no CO2
added....

- Mark Squires (June, 2015)
Copyright 2015, The Wine Advocate, Inc. - Reprinted with permission


