DOC PORTO

VINTAGE PORTO 1995

QUINTA DO PORTAL

GRAPE VARIETIES:

Mainly Tinta Roriz and Touriga Nacional
HARVEST:
Type: Hand-picked
Date: 12th September
Yield: 5,0 tons/ha
WINEMAKING:
Fermentation tank: traditional open tank in
granite "Lagar"
Alcoholic Fermentation: Grapes are foottrodden at 28-30ºC

VITICULTURE:

NOTAS DO ENÓLOGO:

Located in the Northeast of Portugal
around the bassin of the Douro River,
the Douro Demarcated Region has a
total area of 250.000 hectares, and is
divided in 3 sub-regions naturally
different.
Quinta do Portal vineyards are in the
Upper Corgo sub-region on the Pinhão
valley. Our 5 estates Quinta do Portal,
Quinta do Confradeiro, Quinta dos
Muros, Quinta da Abelheira and
Quinta das Manuelas, total a vineyard
area of 100 hectares, that given the
different altitudes, solar expositions,
soils and grape varieties generate the
excellency of the grapes we use in our
different wines.
MIGUEL SOUSA

The 1995 is the first Vintage bottled
by Quinta do Portal. Being a Vintage
already with some yaers in bottle it
needs to be decanted, not only for
oxigenation but also to separate the
sediments. The bottle should be left
up a few hours before decanting. The
wine evolution is extraordinary with
wonderful aromas coming through
the nose: dry plum and spices, earthy
and fresh. In the mouth is silky and
serious. The wine starts elegant and
then bold but always silky. The final is
long and will give you a lot of
pleasure.
.
PAULO COUTINHO

Ageing: Two years in barrel
WINE ANALYSIS:

REG. 10358

(Alc. Label: 19% Vol)
Álcool Wine: 19,20%
Residual sugar: 98,2 (g/dm3)
Total acidity: 4,28 (g/dm3)(Ác. Tart.)
pH: 3,52
BOTTLING:
Date/Closure:July 1998 w/ natural cork
Quantidade: 7.000 bottles
NUTRITIONAL FACTS:
Calories: 147 cal/100ml
Other info: suitable for vegetarians
Serving suggestion: Pour at 16-18ºC with
chocolate or cheese, or enjoy with a nice
cigar.
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