QUINTA
VALE D. MARIA

Vale D. Maria Very Old White Porto Vintage 1940

Producer Aveleda SA

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

Vintage 1940

Alcohol Volume 20% Vol.
Residual Sugar 123 g/l

Total Acidity 5.4 g/L. | pH 3.86

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

Bottling date June 2023 | Quantity produced: 339 bottles

Vale D. Maria has been crafting unique wines since its first bottling in 1996.
Our vision of the Douro is that every corner of this region, due to the variation
in landscape, climate, and grape varieties, has its own character. We recognize
the value of the terroir at Quinta Vale D. Maria for producing wines with a
unique identity. For our Port wines, we have always looked at each bottling as
something singular. Following this philosophy, we searched in old cellars in the
Douro Valley for some of the last aging casks of very old Colheita. Throughout
time, we had the opportunity to acquire a few remaining casks from some
selected years, which we have carefully preserved as one of our most valuable
collections. We started unveiling this collection with the Vale D. Maria Old
Tawny Colheita Porto 1969. And now, it is time to continue with something
astonishing, a rare aged White Port, the Vale D. Maria Old White Porto
Colheita1940.

Vinification and Aging

At its optimal point of maturation, a manual harvest was carried out. The
grapes were crushed and vinified using traditional methods from the 1940s
of the 20th century. This extraordinary White Port wine aged in Port wine
casks for over 80 years, until its bottling date. The casks were kept under
ideal conditions for a long aging, with cool temperatures and minimal light in
the cellar. The Very Old White Porto Colheita 1940 matured slowly,
developing a highly elegant, concentrated, and sublime aroma. It has
become intensely rich and fresh, with remarkable persistence.

Tasting Notes

Since 1940, the Vale D. Maria Very Old White Porto has been kept in oak
casks, developing complex and elegant flavors and aromas. Over these
years, the wine has evolved into a darker color, with amber nuances and
yellow highlights. Opulent on the nose, with citrus notes and a core of honey,
showing characteristics of dried and caramelized fruits. On the palate, it is
balanced, revealing good freshness and harmony. It has an exceptionally
long and pleasant finish, thus creating a memorable experience that is
definitely worth the wait. A wine that has aged for over 80 years, passed
through several generations, and culminated in a unique and high-quality

Porto that will remain in your memory.

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.

Recommendations

.Serve at atemperature between 10°C and 14°C
. Store upright in a dry, cool, dark place

. Consume within 5 to 10 years of bottling
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Bottle Model (Capacity)
HG EGG (750ml)
Closure

Cork (0.75L)

Wooden box

1x750ml

www.quintavaledonamaria.com
f /quintavaledonamaria

@ /quintavaledonamaria



mailto:info@aveleda.pt
http://www.company.aveleda.com/

	Diapositivo 2

