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HARVEST NOTES 

Winter was thought to be the driest ever in the last 40 years, with the low 

availability of soil water affecting vine vigors. Growing occurred around normal 

season time, but then a delay in the vegetative cycle took place which lasted until the 

start of flowering, within the last ten days of May. Poor conditions led to strong 

grape coulure and millerandage. Subsequently, reduced temperatures added delay 

which lasted until the first harvest. Despite the difficulties, the grapes arrived at the 

winery in smaller quantities but in perfect sanitary conditions, ripe and balanced, 

thus resulting in wines of excellent quality.  

 

VINIFICATION 

Cold-soaking took place (10 to 12°C) for 3 days using indigenous yeast. Afterwards, 

alcohol fermentation lasted for approximately 3 weeks, under a controlled 

temperature of 25 °C followed by homogenization by treading. Once fermentation 

was finished, the wine was racked to French oak barrels for malolactic fermentation 

which was followed by 8 months of aging. 

 

ENOLOGY NOTES  

COLOR | Rich and Clean 

AROMA| A hint of coffee blended with floral aromas, the ripeness of the fruit 

presents an intense feel on the palate. 

PALATE |  Smooth on the palate, tannins are present and well combined with the 

acidity, rich in fruit flavour; structured wine but above all fresh and balanced; 

smooth and elegant finish. 

HARMONIZATION | Grilled food and Tapas. 

 

 
 

DESCRIPTION 

Product | VQPRD Douro 

Colour | Red  

Region | Douro Demarcated Region  

Harvest | 2012 

Grape Varieties |  Tinta Roriz (35%), 

Touriga Nacional (25%), Touriga Franca 

(20%) e Vinhas Velhas (20%) 

Label | Pôpa 

/ Capacity | 750 ml 

Production |  6.510 Bottles  

/ Capacity | 1,5 L 

Production |  100 Bottles 

 

CHARACTERISTICS 

Alcohol Volume | 14% Vol. 

Total Acidity | 5,4 g/dm³ 

Volatile Acidity | 0,5 g/dm³ 

PH | 3,55 

Total  SO2 | 139 mg/dm³ 

Total Sugars | 0,7 g/dm³ 
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