VALE D. MARIA

Quinta Vale D. Maria - Maria Helena van Zeller Guedes

Producer Aveleda SA

Region Douro | Denomination of Origin Douro DOC
Country Portugal

Vintage 2014

Grape Varieties Field Blend of Old Vineyards

Soil Schist

Alcohol Volume 13% Vol.

Residual Sugar <2 g/l

Total Acidity 5,0 g/L (+ 0,5) | pH 3,4 to 3,8

Head Winemaker Diogo Campilho | Winemaker Rui Viana | Wine Consultant Valérie Lavigne

Bottling date July 2016 | Quantity produced: 1,068 bottles

Harvest 2014

The year 2014 was a chapter marked by abundant rainfall, particularly in
January, February, July, and September. Summer brought thunderstorms in
June and July, while August presented an unexpected freshness. Spring and
summer demanded extra care to protect the vines from mildew, powdery
mildew, and rot, resulting in grapes of exemplary sanitary condition. Although
the harvest initially seemed poised for an early start, the rain proved an
unexpected ally, delaying the harvest and softening the grapes' alcohol
content. Despite the increase in production, the quality remained unwavering,
reflecting the excellence of the great years of the Douro.

Grape Origens

This wine originates from several plots of old vineyards at Quinta Vale D.
Maria. The grapes sourced from these plots benefit from varied sun
exposures, contributing to a unique complexity and richness that ensure a
true expression of the terroir. The harmony between the grape varieties and
their diverse sun exposures results in a wine with complex layers of flavor and

exceptional balance.

Vinification and Aging

The grapes are manually selected before entering the cellar. They are
destemmed and foot-trodden in granite lagares. The wine is then transferred
to new 225-liter French oak barrels from various cooperages, where malolactic
fermentation occurs. Following this, the wine is aged for 24 months in these

same barrels and has been maturing in the bottle since July 2016.

Tasting Notes

Color Ruby with garnet reflections.

Aroma Pronounced notes of dark fruit and dried plum, with subtle hints of
chocolate and coffee.

Taste The aromas on the nose are echoed on the palate. A full-bodied wine
with a silky, enveloping texture and excellent balance. The tannins are firm
and well-integrated, providing a robust and powerful structure.

Food Pairings

Ideal for pairing with elegant but lightly seasoned dishes, such as filet
mignon with a red wine reduction or ratatouille. It also pairs perfectly with
soft-ripened cheeses and grilled or roasted meats.

Recommendations

. Serve at atemperature between 16°C and 18°C (61°F to 64°F)
. Store horizontally in a dry, cool, dark place

. Consume within 10 to 20 years of bottling

Aveleda SA

o Rua da Aveleda, 2 | 4560-570 Penafiel | Portugal
A\\ C‘]Lj(—la Llli] \‘eeu | 45 70 Penafiel | Portuga efr POR'-.:.-"D

E info@aveleda.pt W www.company.aveleda.com

wines.
portugal

Drink Responsibly.

Bottle Model (Capacity)
Borgonha (750ml)
Closure

Cork (0.75L)

Wooden box

1x750ml
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