QUINTA DA CORTE

COLHEITA 2015
PORT WINE

Categorie:: Tawny Port Wine (from a single vintage /year)

Soil: Schist

Climate: Mediterranean - very low annual rainfall, het, dry summers.

Varieties: A blend of variefies from the old vineyard plots at Quinta da Cérte.
Growing year: 2015

Date of harvesting: September 25th 2015

Vintage Weather Data: An atypical year in terms of climate, with a cold and dry winter,
followed by an unusually hot and dry spring and summer, resulting in slower ripening.
Vinification: In traditional granite “lagares” with foot treading.

Aged in old 600L barrels for 7 years.

Bottling date: : July 24, 2024

Analytical data

Alcool Content - 19,5 %vol.

pH - 3,68

Total Acidity = 5,10 g/| Tartaric acid

Service Temperature: 12 -15°C

Production: 2,188 bottles of 75 cl

Keeping: 20 years or more if stored in proper conditions.

Tasting Notes:

Amber color. Complex aroma reminiscent of dried fruits, evolving into roasted notes. Surprising o

the palate with good acidity and structure, long and elegant finish.
Food Pairing:

Chocolate desserts or egg-based sweets, creamy cheeses, almonds, chestnuts.

EAN13: 5600268956603 (75 cl) ITF14: 15600268956655 (6 un 75 cl)




