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Que\(edb éo Year Old White Port ( )The wmery doeshl huve much
actual mfoi»r‘nutlon on this white PorI because’ lhelr grundporems 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, prodqtmg just 1.260 bottles in 50(}m|II|]1er seizes with a har top cork. It's
terrific. Tuit@d with some others in the category, this wasn't the most complex but
it was fightly wound, fresh and nicely concemruted Surprisingly light in color for a
30, it is lingering g the beautiful finish wnhlllfted and flavorful fruit. It just
doesn't seem fo wanf to lef go on th f' nish. you ‘have to beg, plead and wheedle.
Then, whui the heck have unoiher sip. It's a beauty. If | had o quibble, small one
though it might be it didn't seem to Eold ifs focus os well as it aired and warmed.
Not that typical ior the category, these can uge age very wely it there are no
problems with the cork and warmed, but they are not expected fo ki aged. They ar
completel*re‘udy fo drink. Don't hqsnute to dive in. 93 points. From: Mark
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SqUIreS ekobgr' q;l‘('ler,.&(emberm5 Quevedo Q |nlu Vale

J ) 'X‘, d’Agodinho Vinta e 2013
Quevedo C usied é\ ) Ehowmg fine focus und signifi cunt (. )(luudm s 9013 is Brick and
power, this has a \fmuge ﬁori feel, without the vintage price o i. structured, fingling with deidity and

single vintage dat (That's the point...) Tight, crisp and il . the green, esfeva- like edges of a
intense, this has a beautiful flavour underneath the haze of .1' young Douro Superior wine. The red
tannins. Aromutﬂund finishing with a bt of st sugar, it is an 1 fruit is juicy and rich, rounding out
undeveloped Port that needs some more time in bottle. It has '{_‘ a broad ftexture.' Wine &
fine flavour and plenty of power, but if | had a quibble, the ;,Q Spirits: 90 points; December
alcohol does seem to pop up here and there. It gives this 3 20] 5 ‘ BV

hard edge af fimes. | would sill bet on this, but it does require

‘ | é*“”’o /
~ some pafience. It seems to have a bright future if it motures as | & suen m
N ZVine in

well as | think it ill. Give it a few more years fo settle down
* and then lit should drink well over the next Zﬂ years or so, IR e

R ot >
| maybe more. We'll see when we get there. ‘90 points. \
M Quevedo s
From Mark Squires, eRobert Parker, December 2015 ~; LBV 2011
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Quevedo I.B\l

beautifully foc? 'd‘g
i/
ay the wine smoothes out at the end,

backbone, fine

particularly :53[ ’, U“d velvely. Full \ leaving a rich, full-bodied aftertaste. Quevedo
bodied and lingering{ on that finish, it Drink from 2016. 91 points. From:  Ruby Pori
should drink w vfor e nest 15-20 years p:fe(xbe\i%_z; {e e =Ny 1'
or so. Forget ab BV..." | think this . Quevedo Ruby Port Juiy,
} lez:;ss’;‘:mggm with snappy plum and red berry
- Ml bié. Tor , accented by hints of anise.
B R White p pper_notes show on the
on fnish. Drink niow through 2019.
Kim Martin; Wine Spectator:

88 points; September ﬁms i

II () This is @ Claudia’s 2011 red A ripe, tannic and

herbal wine, this has been produced for
BV W"h 0 real aging. It shows a dark tannic sidej over !
rutlon and intense  the juicy black plum fruits and berry m| |

'requre is #vors. The wood aging shows in the

Quevedo, peﬁ
on the buckv‘
several yeur (
a beauty an i’
this report.. lt

‘ick 93 points. Quevedo LBY

From: Mark Squ lires, eRobert 2011 - Best of rhé
ocan Year by FTLOP

Boﬂled 2015. 95% opaque with a red core and a,

. Served slightly warm the alcohol on the no‘se \
-~ sedge to the lush blueberry. A wonderful texture, |
v_ig innins grip but are a lovely toasted and rousiqd

_' ious sweet fruit. the primary fruit leads on the
ormous finish. This is a huge LBV, perhaps Quevedo’s
reward fime in the cellor. 92,/ 100. Tasted 05-Mar-15.
geman, The Port Forum, March 2015.
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as smooth as. |l

nutty element o
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