QUINTA
VALE D. MARIA

Quinta Vale D. Maria Vinhas Velhas 2020

Producer Aveleda SA

Region Douro | Denomination of Origin Douro DOC | Country Portugal | Soil Schist

Vintage 2020

Grape Varieties field blend of 41 different varieties with more than 60 years old

Alcohol Volume 14.5% Vol.

Residual Sugar <2 g/L

Total Acidity 5,9 g/L (+ 0,5) | pH 3.4

Head Winemaker Diogo Campilho | Winemaker Rui Viana | Wine Consultant Valérie Lavigne
Bottling date July 2022 | Quantities 12.568 bottles of 75cl & 258 bottles of 150cl

Harvest 2020

We can consider the winter of 2020 in the Douro Region as a good one, since it rained more than
previous years and contributed to restoring the water levels in the soil. However, February was
warmer than normal and caused an early budbreak, forcing us to make some adjustments right at
the beginning of the cycle. Spring arrived very mild but brought along all the fears of the
pandemic and the first confinement in Portugal. Fortunately, we were able to sucecessfully
complete all the necessary tasks in the vineyard on time. In July the climatic conditions changed,
and we expericenced one of the hottest Julys on record in Portugal. It was a challenge for the vines
that had sunburn problems. Luckily, in mid-August the temperatures dropped and there was
even some preceipitation, which allowed the vine to start the final stage of maturation with some
comfort. The harvest began with the whites on the 3lst of August at Vinha de Martim, and the reds
on the 4th of September at Vinha do Rio.

Drink responsibly.

Grape Origin
A field blend of 41 different varieties, including, among others, Rufete, Tinta Amarela,
Tinta Francisca, Sousdo, Touriga Franca, Tinta Roriz and many others typical of the
Douro, coming from 10 hectares of old vines originals of Quinta Vale D. Maria. The vines
are over 60 years old, with South, Southeast, Southwest, East and West exposure.

Vinification and Aging

The old vines at Quinta Vale D. Maria are divided into different plots, each hand-
harvested when we believe the grapes have reached their full potential. The grapes are
selected on a sorting table and partially crushed. The first foot treading takes place
after filling the lagares, where fermentation begins, with the grapes either remaining
there or being transferred to stainless steel tanks. After alcoholic fermentation,
malolactic fermentation follows. All wines age for 21 months in French oak barrels,
with the different fermentation batches kept entirely separate until the final blend is
composed, about a month before bottling.

Tasting Notes

Color / Intense ruby.

Aroma / Fruity notes of ripe red fruits like cherries and raspberries, along with floral
hints of violet and rockrose.

Taste Elegant and concentrated structure, showing a juicy mouthfeel, balanced and
fresh, with a remarkable persistent finish.

Awards
JAMES SUCKLING WINE ENTHUSIAST
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Food Pairings
Ideal with grilled red meats, roasted lamb, duck confit, aged cheeses,
and mushroom risotto, standing out for its elegant and fruity structure. ' di &
These combinations enhance its acidity and persistence. Bottle Model (Capacity) e '1f=,nts
Nutritional
Burgundy (750ml) n
. O — Information:

Recommendations Cork (0.75L)
. Serve at a temperature between 162 and 182C / 602 and 64-2F OIS

. . Wooden box
. Store horizontally in a dry, dark place 3x750ml

. Consume within 5 to 20 years after bottling
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