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This is the first Port Wine from Quinta de Ventozelo which we produced when we acquired the Quinta in 2014.
Ten years later and to celebrate this important milestone, we present a limited edition of this 2014 Colheita Port -
- awine marked by the passage of time and the thickness of the wood.
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DOP Porto
José Manuel Sousa Soares

Traditional red grape varities from the Douro region such as Touriga Franca, Tinta Amarela
and Tinta Barroca.

2014 was a cool year, with humid winter and spring that led to early maturation.

We witnessed record rainfall during the month of September, with levels that exceeded
records of the last 80 years, leading clear differences in quality between plots harvested
before and after the rain.

Coming from vineyards of red varieties from the Quinta, predominantly: Touriga Franca
in unilateral cordon, West-North exposure, between 120 and 140m altitude; Tinta
Barroca on bilateral cord, North-Northeast exposure, between 220 and 250m altitude;
Ti|nta é\marela, on unilateral cordon, West-Southwest exposure, between 350 and 400m
altitude.

Manual harvest, during the month of September, before the rains, with careful selection
of bunches.

Traditional Port wine making method stopping the fermentation at the right point with
the addition of wine spirit. Wine from a single harvest, with prolonged ageing in wood.
Ageing in casks extends until the moment of bottling (date indicated on the back label).

With a rich brick tone and red nuances, this Colheita presents great complexity

on the nose, with aromas of sultanas, dried figs and dates. A subtle touch of menthol
and eucalyptus comes through, which extends and evolves on the palate. With great
structure and freshness, it finished, long, intense and velvety.

Alcohol: 20%  Total Acidity: 4,5 g/
pH: 3,53  Total Sugars: 101 g/l
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