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COMPANY: Established in 2001 by Sandra
Tavares da Silva and Jorge Serddio Borges,
both winemakers and couple, that have
been investing and acquiring old vineyards
and properties at Pinhdo Valley.

“Our goal is to create 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

SUB REGION: Cima Corgo, Pinhao Valley,
Vale de Mendiz

VINEYARD: 92 years old vineyard with
afield blend of more than 40 different indigenous
grape varieties.

VINIFICATION: The harvest was planned
on the 1st of September in perfect weather
conditions. All grapes previously selected
and de-stemmed were foot trodden in stone
lagares during all the fermentation process
(10 days). The malolatic fermentaion and aging
was developed in french oak barrels during
20 months.

TOTAL PRODUCTION: 6.000bottles7scl
200 magnums, 54 bottles 3L, 15 bottles 5L.

ANALITICAL NOTES: Alcohol:13,5%vol.
Total acidity: 5,3 g/l (Tartaric Acid)
Volatile Acidity: 0,6 g/l (Acetic Acid)
pH:3,74 - Total Extract: 34,6 g/l

Total Sugars: < 1g/1

TASTING NOTE: Seductive on the nose,
mineral driven with black cherry pure notes,
cassis and spices. Beautiful harmony, texture
and length on the palate, full of flavors and
refined tannins.

EMPRESA: Fundada em 2001 pelo casal de
enologos Sandra Tavares da Silva e Jorge
Serodio Borges, que tém investido e comprado
vinhas velhas e propriedades no vale do
Pinhdo.

“Onossso maior objectivo ¢ criar vinhos que
expressem todo o cardcter das vinhas velhas
e castas indigenas do Douro, procurando o
equilibrio entre a concentracio, complexidade
e elegancia.”

REGIAO: Douro DOC

SUB REGIAO:Cima Corgo, Pinh#o Valley,
Vale de Mendiz

VINHA: Parcelatinica com 92 anos com cerca
de 40 castas autéctones do Douro.

VINIFICACG AO:  Avindimarealizou-se
em perfeitas condi¢des atmosféricas no dia1de
Setembro. As uvas devidamente selecionadas
e desengacadas fermentaram em lagar com pisa
apé durante 10 dias. O estagio e fermentagio
maloldctica decorreu em barricas de carvalho
francés durante 20 meses.

PRODUGAO TOTAL: 6.000gfs7scl
200 magnuns, 54 gfs 3L, 15 gfs 5L.

DADOS ANALITICOS: Alcook: 13.5% vol.
Acidez total: 53 g/l (A,cido Tartdrico)
Acidez Volatil: 0,6 g/l (Acido Acético)
pH: 3,74 - Extracto seco: 34,6g/1
Acucares Totais: <1g/1

NOTA DE PROVA: Sedutor nonariz,
mineral, com notas puras de cereja preta,
cassis e especiarias. Harmonioso, boa textura e
fim de boca longo. Rico em sabores e taninos
refinados.



