QUINTA
VALE D. MARIA

Vale D. Maria Very Old Tawny Vintage Porto 1969

Producer Aveleda SA

Region Douro | Denomination of Origin Douro DOC | Country Portugal | Soil Schist
Vintage 1969

Alcohol Volume 20% Vol.

Residual Sugar 125 g/1

Total Acidity 5.0 g/L | pH 3.74

Head Winemaker Diogo Campilho | Winemaker Rui Viana | Wine Consultant Valérie Lavigne
Bottling date October 2019

Vale D. Maria has been creating unique vineyard wines since its first bottling in
1996. Our vision of the Douro is that each corner of this region, due to the
variation of the landscape, climate and grape varieties has its own character.
This is a project that began in the hands of Cristiano van Zeller, who through
the knowledge acquired throughout generations and his own years of
experience in the Douro, recognized the value of the terroir at Quinta Vale D.
Maria for the production of Douro Reds and Port Wines. For our Ports, we
always looked at each bottling as something unique. Following this philosophy,

Drink Responsibly.

we have decided to only produce Old Tawny Colheita Ports. We searched in old
cellars in the Douro Valley, for some of the last ageing barrels of very old
Colheitas. Throughout time, we had the opportunity to acquire a few
remaining barrels of some selected years that we have carefully guarded as
one of our most valuable collections. It’s now time to start unveiling our special
collection. We begin to reveal it with the release of the Vale D. Maria Old
Tawny Colheita Porto 1969.

Vinification and Aging

These extraordinary wines age in Port Wine casks until their bottling date,
with a minimum of 50 years of age. The casks are kept under the ideal
conditions for along ageing, where temperatures are kept cool and the cellar
with a low light. The wines matured slowly, allowing them to develop very
elegant, concentrated and sublime aromas. They become intensely rich and
fresh, with great persistence and creating a memorable experience, worth
the wait.

Tasting Notes

Throughout time, this wine has concentrated nuances of mahogany and
amber, with a touch of yellow hints that shine through. With an opulent
nose, with honey and butterscotch, scents of dried peaches and plums and a

hint of mint and eucalyptus tree. It is sweet and succulent, greatly balanced
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showing lots of fruit flavours in a well-structured wine. The wine is bright

and lasts for a very long time on the palate, marking the finish to a great .
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Awards Robert Parker
95 points

The best way to enjoy such a distinctive and exceptional wine is to savor
it slowly and alone, fully appreciating its delicate aromas and the
journey through time it offers.

Bottle Model (Capacity)
HGEGG (750ml)

Recommendations Closure
.Serve at atemperature between 10°C and 14°C Cork (0.75L)
.Store upright in a dry, cool, dark place Wooden box
. Consume within 5 to 10 years of bottling 1x750ml
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