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MONDA  Voodoo 

TYPE: RED YEAR: 2021

Vitis Vinifera Species / Grapes:

Castelão 50% Rufete 35% 
Touriga Franca 15% 

Region  Blend  Setubal X Dão X Tras-os-montes

Maturation 11 Months – french oak
(old barrels 4-8 years)

Alcohol 13% vol.

Label: Binau
Production: 3900 Bottles

Concept: 
Classic grapes from their classic regions. Monda (the Classic) represents the 
best of each year through out the different harvests we do around the country. 
The best barrels are selected to make this a National Blend! This wine is 
produced with the aim of not being labeled as natural wine in a blind tasting 

Profile: 
Blend is for corrections? Bullshit! We selected the best varieties in their native 
Terroirs to add layers of depth to this wine, minding an aesthetic style: 
Spotless, crispy, fresh and focused... um Clássico that represents our country 
and all the beautiful diferences 

APRT3.COM - NATIVE . GRAPE . ART . COLLECTIVE 

https://www.instagram.com/binauau/?hl=en


Tasting notes:

Nose: Clean; fruity - red berries, candy, 
spices, with a dash of balsamic notes 

Mouth: Medium body and acidity; balanced 
aftertaste and flavor 

Climate: 2021 had a very wet and cold Winter and Spring - Frost killed 
production by 30%. Early Summer had some showers that led to heavy 
pressure on fungus disease. 

Veraison got sunny days and warm climate, that helped maturation, but it was 
difficult to get ripeness in certain regions. It was difficult to choose the best 
time to harvest, and also It took us more attention and accuracy to harvest 
without diseases 

Vinification: 

Grapes harvested by hand to 16kg boxes. 
Foot treading for 2 hours and skin contact 
for 48 to 72h. Indigenous yeasts 
fermentation. Gravity decanted to oak 
barrels where it finished alcoholic 
fermentation and malolactic. Blended 1 
month before bottling, unfiltered and 45mg 
total Sulphur added. 

Read more: aprt3.com

https://www.aprt3.com/

