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Quinta do Estanho

SUPERIOR HAR VEST 
2021

DESIGNATION OF ORIGIN — DO Douro

GRAPE VARIETIES —

ENOLOGIST — Luís Leocádio

VINEYARD

of 150-400 m, with shale soils that are poor and rough, of 

2021 HARVEST

August and September were quite favourable for grape ripening. The 
absence of rain, mixed with the typically high temperatur es of the Douro 
region, and the cold nights, contr asted with the excesses seen in the last 

the grapes were in a very good state of health, with no record of diseases 

have a robust body and colour, and excellent acidity. The alcohol content 

with good tannins, which are both very smooth and very creamy.

VINIFICATION
Fresh grapes at their  ideal point of ripeness are picked by hand and placed 

oak casks.

Characteristics
TASTING NOTES

combined with r ed and wild fruits and notes of spices (nutmeg and 
cloves). Rockrose and mint nuances lend freshness to the wine. On 

persistent.

SERVICE AND HARMONIZA TION
Drink with whit e meats, red meats, barbecues, Italian cuisine, sushi 
or medium strong cheeses. Serve at 16º - 18º C.


