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COMPANYEstablished in 2001 by Sandra
Tavaresda Silva and Jorge Ser6dio Borges,
both winemakers and couplethat have been
investing and acquiring old vineyards
and preperties atPinhdo 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 degance’

REGIONDouro DOC

SUB REGION:ima Corgo

VINEYARDt's a 55 years old vineyard
planted with Gouveio, Viosinho, Rabigato
and Cdédega do Larinho on a north facing slope
of granitic soil.

VINIFICATION: The harvest started on
the 3rd of September, in perfect weather
conditions. All grapes previously selected and
de-stemmed were pressed in a pneumatic
press and fermented on stainless steel tanks
at low temperatures during 6 weeks, after
which was aged sur lies during 8 months.

TOTAL PRODUCTIO28:800 bottles 75 cl
and 300 bottles150c|

ANALITICAL NOTESicohol: 12,5% vol.
Total acidity: 5,6 g/l  (Tartaric Acid)
Volatile Actity: 02 g/l (Acetic Acid)
pH:3,21 - Totd Extract: 18,0 gl

Total Sugas:< 06 g/l

TASTINGOTE: Bright and intense
color with spring ower, white peach and vivid
lime aromas. Round and almost creamy on the
palate with re ned freshness, purity of avours
and beautiful balance.

EMPRESAundadaem 2001pelo casalde
endlogosSandraTavaresda Silvae Jorge
Serodio Borges,quetéminvestidoe
compradovinhasvelhase propriedadesno
valedo Pinh&o.

“O nossso objectivo é criar vinhos que
expressem todo o caracter das vinhas velhas
e castas indigenas do Douro, procurando o
equilibrio entre aconcentracdocomplexidade

e elegancia.”

REGIAODouro DOC

SUB REGIAGEima Corgo

VINHA: Vinha com 55 anos situada numa
encosta virada a Norte com solo granitico,
plantada com as castas Gouveio, Viosinho,
Rabigato e Cédega do Larinho.

VINIFICAGAOA vindima realizou-se m
perfeitas condicdes atmosféricas no dia 3 de
Setembro. As uvas devidamente seleccionadas e
desengagadas foram prensadas numa prensa
pneumatica, a fermentagéo decorreu em cubas
de aco inox a temperaturas baixas ao longo de
6 semanas e estagiou sobre borras nas
durante 8 meses.

PRODUCAQOTAL25.800 gfs 75 cl
e 300 gfs 150cl

DADOSANALITICOSAlcool:12,5%vol.
Acidez total: 5,6 g/l (Acido Tartarico)
Acidez Volatil: 0,2 g/l ( Acido Acético)

pH: 3,21+ Extracto seco: 18,09/l
Acgucares Totais< 0,69/l

NOTA DE PROVACor intensa e brilhante
com aromas de ores primaveris e lima fresca.
Redondo e com bom volume de boca, apresenta
uma frescura na, pureza de sabores e excelente
equilibrio.



