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2016
   
DOP Porto

José Manuel Sousa Soares

70% Touriga Franca
30% Touriga Nacional, Tinto Cão and Sousão

The warm and rainy winter of 2015 was followed by a cold and also wet spring in 2016, creating 
great mildew pressure. Then summer came warm and dry, with severe impacts on more exposed 
parcels, but with outstanding results in higher vineyards and late maturing varieties.

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 at during
the month of 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  stainless steel tanks, interrutep at a calculated moment by the 
addition of brandy.

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

This wine is deep red in colour, with bright violet hues. On the nose it shows intense aromas of 
flowers and ripe fruit, such as cassis and currant. Some subtle notes of mint can also come through.
In spite of its firm tanins, the tasting experience ends with a balanced, fresh and long-lasting 
aftertaste, with great acidity.

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: 4,46 g/l (Tartaric Acid)
pH:  3,50       Reducing Sugars:  101 g/l  


