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COMPANY: Established in 2001 by Sandra
Tavares da Silvaand Jorge Serédio Borges,
both winemakers and couple, that have been
investingandacquiringold vineyards
and properties at Pinhéo Valley.

“OQurgoal istocreate wines that express
all the character of the traditional
vineyards and varieties from Douro Valley.
Balanced wines between concentration,
complexity and elegance.”

REGION: Douro DOC
SUBREGION: Cima Corgo

VINEYARD: It'sa58yearsoldvineyards
with afield blend of Viosinho, Rabigato,
Codegado Larinhoand Gouveio. These
vineyardsarelocatedonnorth facing
slopes at 600 meters.

VINIFICATION: The harvest was planned
for the first week of September in perfect
weather conditions. All grapes previously
selected and partiallyde-stemmed
were pressed inapneumatic pressand
fermented at low temperaturesin French
oak barrels, 10% new, during 4 weeks,
after which wasaged for 7 months with
battonage.

TOTAL PRODUCTION: 12.048 bottles 75cl
and 296 magnums.

ANALITICAL NOTES: Alcohol: 12,2% vol.
Total Acidity: 6,1g/L (Tartaric Acid)
Volatile Acidity: 0,4 g/L (Acetic Acid)
pH:3,21 - Total Extract: 18,8 g/L

Total Sugars: 0,6 g/L.

TASTINGNOTE: Very elegant wine
exhibiting lime, quince fruitand mineral
aromas, seriously sophisticated.

EMPRESA: Fundada em 2001 pelo casal de
endlogos Sandra Tavares da Silvae Jorge
SerddioBorges, que téminvestidoe
comprado vinhas velhas e propriedades no
vale do Rio Pinhéo.
“Onosssoobjectivoécriarvinhosque
expressem todo o caracter das vinhas velhas
e castas indigenas do Douro, procurando o
equilibrio entre a concentracéo, complexidade
eelegancia.”

REGIAO: Douro DOC
SUB REGIAO: Cima Corgo

VINHA: Vinhavelhacom cercade 58 anos
com Viosinho, Rabigato, Cédegado Larinhoe
Gouveio. Vinhas com exposicdo Norte a cerca
de 600 metros de altitude.

VINIFICACAO: Avindimarealizou-se em
perfeitas condi¢des atmosféricas na primeira
semanade Setembro. Asuvas devidamente
seleccionadasedesengagadasforam
prensadas numaprensapneumaticaea
fermentacéo decorreu em barricas de carvalho
Francés10% novas,durante 4 semanasa
baixas temperaturas e estagiou nas mesmas
barricas durante 7 meses com “battonage”.

PRODUGCAO TOTAL: 12.048 gfs75cl e
296 magnuns.

DADOS ANALITICOS: Alcool: 12,2% vol.
Acidez total: 6,1 g/L (Acido Tartarico)
Acidez Volatil: 0,4 g/L ( Acido Acético)
pH: 3,21 - Extracto seco: 18,8 g/L

Acucares Totais: 0,6 g/L.

NOTADEPROVA: Vinho extremamente
elegante comaromas de lima, marmelo e
notas minerais, seriamente sofisticado.



