
Wine Advocate

94
Primus Quinta da Pellada 2019
“Field blend of about 19 grapes from 
very old vines (71 years), mostly 
Encruzado and Bical, all aged for six 
months in well-used French 400-liter 
barrels (ranging from two to six years 
in age). It is textured on the finish, 
precise and penetrating. Yet it is also 
perfectly balanced and harmonious. 
There's just a hint of oak. ”
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