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Douro Wine
RESERVE 
2015

DESIGNATION OF ORIGIN

GRAPE VARIETIES

—

— 

DO Douro

Touriga Nacional, Touriga Franca and 
Tinta Roriz.

ENOLOGIST TASTER —  Luís Leocádio

VINEYARD
Parcels of vines situated on the steep slopes of the River Pinhão at an 
altitude of 150-400 m, with poor, stony schistose soil; low yielding vines 
with grapes of high concentration and quality.

2015 VINTAGE
The weather in the year of the 2015 vintage was very favourable, with 
sunshine, heat and low humidity, encouraging very uniform vegetative 
growth. The year started rainy and cold (January to March) replenishing 
much of the water reserves in the soil, an important factor for a balanced 
bud break in late March. Following flowering in May, veraison began 
evenly in July, two weeks earlier than in the previous year. At the end 
of the vegetative cycle, the grapes were in an excellent state of health 
and ripeness. In September, the absence of rain and heat provided ideal 
conditions for the start of the harvest.

VINIFICATION
Fresh grapes at their ideal ripeness are picked by hand into 20 kg boxes. 
After destemming and gentle crushing, the grapes underwent five days 
of cold maceration. Fermentation took place over 10 days with daily 
delestage. Following fermentation, 50% of the wine was aged for 12 
months in French oak casks.

Characteristics
TASTING NOTES 
Deep ruby colour. Aroma with subtle notes of black fruits like 
blackberry and blueberry, coupled with notes of fig, mocha 
and cocoa. On the palate, remarkable freshness, excellent 
structure and balance, with firm tannins of great quality. 
The finish is complex, with great elegance and aromatic 
persistence.

SERVICE AND HARMONIZATION
Drink with roasts, red meats and strong cheeses. Serve at 16°-18°C.


