
The wine
The Regateiro Jr. Red is an youthful wine that expresses the terroir of Bairrada
with elegance and freshness. This is achieved through the blend of Baga with
Touriga Nacional, and Castelão. Without oak aging, the primary aromas of
wild berries and spices are most evident.

Food Pairing Suggestions
Grilled meats and roasts, charcuterie, and hard cheeses.

Tasting Notes
Colour:    
Aroma:     
Palate:

End:

Technical Information
Climate:    
Soil:     
Grape Varitals:
Winemaking:

Aging:

Winemakers: Sónia Martins/Casimiro Gomes

Regateiro Jr. 
RED, 2018

Region: Bairrada

Intense ruby colour
Wild berries aromas
It is complex in its aroma of spices, slightly dry, with
elegant tannins
Long, fresh, and with good acidity

Temperate-Atlantic climate
Clay and sandy soil, poor in nutrients
Touriga Nacional, Baga, Castelão
Fermentation with long maceration at controlled temperature
between 24º and 26ºC (75.2-78.8ºF)
Aged in stainless steel vats

Manuel Gomes
Regateiro Jr.

Casimiro Gomes (father) and
Francisco Gomes (son) 

Winery and Winemakers
The Regateiro wines is a family project of four generations. 
Nowadays, the memories and traditions of this family are brought to life by Casimiro Gomes, who
continues his grandfather's (Manuel Gomes Regateiro Jr.) legacy, caring for his vineyards and focusing
on expressing the identity of Bairrada wines like he remembers from his youth, with the help of Sónia
Martins (winemaker).


