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2018
   
DOP Porto

José Manuel Sousa Soares

Traditional grape varities from the Douro region, such as Touriga Franca Touriga Nacional,
Tinto Cão and Sousão, among others.

The viticultural year of 2018 had high rainfall, mild temperatures, which leaded to late maturations.
The harvest began later than usual, and took place with high temperatures, overall, and almost 
without any rainfall. The wines have great quality, elegance, and balance. After the second winter 
of carefully controlled storage, they showed already an extraordinary ageing potential.

Vineyards of red grape varieties from the Quinta, with double cordon training and spur pruning.

This Vintage Port was produced with fully matured and balanced grapes, handpicked in 
September, with a very carefull selection on the field.

After harvest, the grapes were carefuly sorted and destemed using the latest and most
effective vinification technology. Then they went through an intense maceration, for the first
48 hours, maximizing the extraction from the grape skins. This was followed by a temperature
controled fermentation in lagars, interrupted at a calculated moment by the addition of brandy.

2 years, between stainless steel tanks and large wooden casks.

Ventozelo´s Vintage expresses all the terroir specificity of cooler years and later harvests. 
Deeply colored, with blue hues. This vintage recalls the singularity of a unique and distinctive 
Quinta, with a unique aroma of rockrose and rosemary, elegantly combined with ripe fruit. 
Fresh and silky, with robust tannins and a very persistent finish.

This Vintage surely will have a long and harmonious evolution in bottle due to, not only its
robust structure, but also because of the remarkable balance shown between body and acidity.

Alcohol:  20%        Total Acidity: 4,9 g/l (Tartaric Acid)
pH:  3,69         Reducing Sugars:  110 g/l  


