
HISTORY
Bartholomew Broadbent’s love for Portuguese wines stems from their 

eminent drinkability, restrained alcohol levels and the balance which makes 

them versatile enough to pair with all kinds of everyday dining. Broadbent 

wines are friendly on the palate, yet with enough quality to please the 

discriminating connoisseur, at an affordable price. 

VITICULTURE/VINIFICATION
A blend of the top traditional white varieties of the Dão   are  harvested to 

make Broadbent Dão White. It was an typical warm year for harvest, starting 

early at the end of August with little rainfall. Dry winter, warm spring with 

flowering at the end of May. Hot and dry summer, allowing the correct 

and balanced maturation of the grapes. After careful destemming and 

pneumatic pressing, the must, duly protected from oxidation, undergoes 

static decantation at a low temperature for a period of 24 hours, in order 

to achieve the desired degree of clarity. The different grape varieties that 

gave rise to this must were then vinified separately in stainless steel vats at 

a controlled temperature (16ºC/ 60ºF) for approximately 15 days.

Country
Portugal

Region
Dão

Varietal Blend
Encruzado, Malvasia Fina, 

Bical, Gouveio

Winemakers
Beatriz Cabral de Almeida

Alcohol Content
13%

Total Acidity
5.8 g/L 

Total Sulphur
130 mg/L 

pH
3.7

TASTING NOTES
Young and fresh wine that’s citrine yellow with greenish nuances. Great aromatic intensity of citrus and 

stone fruits, pineapples, floral nuances and mineral notes. Refreshing, harmonious, elegant and balanced.
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