cooood Batuta 2019

The grapes to produce this wine come from Quinta do Carril, from a north-facing vineyard with more than 7o years, and also from old

vineyards about 100 years old near Quinta de Népoles. Batuta is the result of a delicate vinification process, with long maceration but little
extraction, where all the details are carefully considered in order to obtain a complex, fine and elegant wine. It has plenty of concentration
from the old Douro vineyards, yet it is fresh and delicate.

VINIFICATION
The 2019 viticultural year was marked by dry weather. Spring began with high temperatures, which subsequently dropped and remained
low during the entire summer. Some rainfall occurred at just the right point of the vines’ growth phase, and flowering took place in
excellent weather conditions, leading to medium to high yields with healthy berries. The mild days and cool nights of the month of August
allowed the fruit to ripen slowly and harmoniously.
Harvesting began on 8 August. The peak harvesting period took place during the week of 8 - 15 September, with the harvest ending on 1
October.
After the fruit was meticulously sorted in the vineyard as well as in the cellar, fermentation took place in stainless steel tanks, with a skin
contact period of approximately 8o days. Following this long maceration period, the wine matured for about 20 months in French
barriques, with s0% new wood.

TASTING NOTES

The Batuta, next to the Robustus, is probably the most structured of our wines, while it also upholds the Niepoort signature qualities of
subtlety, elegance and freshness.

Its deep colour reveals purple glints when swirled in the glass.

On the nose, the typical aroma of graphite harmonises with floral notes on a base of fruits of the forest (blackberries and blackcurrant)
which mingles seamlessly with some hints of oak.

The palate is youthful, linear and structured, with the ever-present freshness and elegance that represent Niepoort’s style. The finish is long
and lingers on the palate with a piquant character.

TECHNICAL INFORMATION

PRODUCER Niepoort (Vinhos) S.A  REGION Douro WINE COLOR Red  SOIL TYPE Schist  VINEYARDS Old Vines
AVERAGE VINE AGE 70 to 100 years  GRAPE VARIETIES Touriga Franca, Tinta Roriz, Rufete, Malvazia Preta and others  VINES PER HA 6000
PRUNING METHOD Guyot and Royat ALTITUDE (M) 350-700 HARVEST PERIOD August and September  HARVEST METHOD hand picked
MALOLACTIC In French barriques  FERMENTATION In stainless steel tanks  BOTTLED June 2021 AGEING 20 months in French barriques
DRY EXTRACT (G/DM3) 0.6 RESIDUAL SUGAR (G/DM3) 0.6 ALCOHOL (%) 2.6 PH 3.62 TOTAL ACIDITY (G/DMa) 4.7
VOLATILE ACIDITY (G/DM3) 0.7 FREE SO2 AT BOTTLING (MG/DM3) 15 TOTAL 802 (MG/DM3) 59  VOLUMIC MASS (G/CM3) 0.99
PRODUCTION 7800 Bottles ~ ALLERGENS Sulfite

FOOD SUGGESTIONS The Batuta is a very flexible food wine and pairs well with meat and fish such as monkfish, squid and
grilled octopus.

SUITABLE FOR VEGANS & VEGETARIANS yes  LAST UPDATED 202I-11-02
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BOTTLE BOX PALLET
x 6
x 8 Rows
17cm 93908
80 Boxes
5603977004337 5603977604339 ~——}—— wood =r—
245cm 33cm 120 cm 80cm
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https://www.niepoort-vinhos.com/
https://www.compete2020.gov.pt/
https://www.portugal2020.pt/
https://europa.eu/index_pt.htm

