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Grapes / Varieties - Undetermined

Total acidity - 4,64(g/l)  Alc. - 20,0%  pH - 3,62  RS - 107(g/l)

Tasting notes

Color: golden amber with green hints 

Flavor: huge complexity of aromas, from nuts, to sweet dried fruits and at a 

certain point, it smells like honeycomb. On the palate it is thick and intense, with 

the dried fruit coming along never finishing.

Winemaking details

Very difficult to give precise information about this. Fermented in 

granite lagares. No filtration.

Masterblender: Claudia Quevedo

Vineyards - Undetermined 

30 Year Old White Port

Press comments

(…) The winery doesn’t have much actual information on this white Port because their 

“grandparents were raging some…. without any economic reason, just because they didn’t know 

what to do with them.” Sometimes white Ports were hard to sell. The winery is now bottling them, 

producing just 1.260 bottles in 500-milIliter seizes with a bar top cork. It’s terrific. Tasted with 

some others in the category, this wasn’t the most complex, but it was tightly wound, fresh and 

nicely concentrated. Surprisingly light in color for a 30, it is lingering on the beautiful finish with 

lifted and flavorful fruit. It just doesn’t seem to want to let go on the finish. you have to beg, 

plead and wheedle. Then, what the heck, have another sip. It’s a beauty. If I had a quibble, 

small one though it might be, it didn’t seem to hold its focus as well as it aired and warmed. Not 

that typical for the category, these can age age very well if there are no problems with the 

cork and warmed, but they are not expected to be aged. They ar completely ready to drink. 

Don’t hesitate to dive in. 93 points. From: Mark Squires, eRobert Parker, December 2015;

Now golden in color, this intense wine is very fine indeed. Acidity, concentration and wood from 

the long aging all come together to give a Port that is dry while very rich,

with just a hint of orange marmalade flavor. Drink now. 93 points, RV Wine Enthusiast, October 

2015
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