QUINTA
VALE D. MARIA

Quinta Vale D. Maria Vinhas Velhas 2021

Producer Aveleda SA
Region Douro | Denomination of Origin Douro DOC
Country Portugal

Vintage 2021
Grape Varieties field blend of 41 different varieties with more than 60 years old

Soil Schist

Alcohol Volume 14.5% Vol.

Residual Sugar <2 g/L

Total Acidity 5,5 g/L (+ 0,5) | pH 8.7 £ 0,2

Head Winemaker Diogo Campilho | Winemaker Rui Viana | Wine Consultant Valérie Lavigne
Bottling date June 2023 | Quantities 13.530

Harvest 2021

In the Douro region, climatic unpredictability has become the norm. After a sequence of hot and
concentrated years, 2021 brought freshness throughout the vegetative cycle and even during the
grape harvest. Winter rains replenished the reserves up to Pintor's phase, but in July and August,
the absence of water was felt. However, cooler nights and the absence of customary heat spikes
allowed for balanced ripening and the unexpected rains in September helped meet the water
needs. The harvest began later than usual, starting in September and extending beyond October
5th .The careful monitoring and the timely decision of the harvest moment were crucial for the
final quality of the wines.

Drink responsibly

Origem das uvas
A field blend of 41 different grape varieties, including Rufete, Tinta Amarela, Tinta Francisca,
Sousao, Touriga Nacional, Touriga Franca, Tinta Roriz, and many other typical Douro
varieties, sourced from the 15 hectares of old vines at Quinta Vale D. Maria. The vines are over
60 years old, with South, Southeast, Southwest, East, and West exposures.

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.
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Aroma / Fruity notes of ripe red fruits such as cherries and raspberries.
Taste / Elegant and concentrated structure, juicy on the palate, balanced and fresh,
with a remarkably persistent finish.

Awards

JAMES SUCKLING WINE ENTHUSIAST
94 Points | 2020 93 Points [ 2020
Food Pairings

Quinta Vale D. Maria Vinhas Velhas 2021 pairs well with grilled red
meats, roasted lamb, duck confit, aged cheeses, and mushroom risotto,
standing out for its elegant and fruity structure. These combinations Ingredients &

enhance its acidity and persistence. Bottle Model (Capacity) Nutritional
Burgundy (750ml) Information:

Recommendations Cor 123(1(3)571;1]3
. Serve at a temperature between 162 and 182C / 602 and 64-2F Wooden box
.Store horizontally in a dry, dark place .

. Consume within 5 to 20 years after bottling
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