Quinta de Roriz Reserva DOC DOURO

WINE SPECIFICATION

Harvest 2002

Conditions 2001/2002 was characterised by an unusually dry winter followed by a dry and mild summer.
Large fluctuations in temperature during the winter months led to a later than usual bud burst in mid March
with flowering taking place in mid May producing a good fruit set. The grapes benefited from sporadic
showers and especially from the rain which fell on the 24" and 25" of August just before harvesting. Manual

picking of the grapes started on the 11" September and finished on the 18" September.

Grape origins Provided exclusively by Quinta de Roriz from carefully analysed and prepared plots of

vineyard. Mostly from the younger vines, 5-10 years old.

Grape Varieties 60% Touriga Nacional, 20% Touriga Franca, 10% Tinta Roriz, 5% Tinta Cé&o,

5% Tinta Barroca.

Vinification The selected grapes were vinified at Quinta de Roriz; rigorous grape selection by hand on
selection tables (‘triage"); inoculation with selected yeast; fermentation in stainless steel tanks (20,000 Its),

maceration by pumping over with temperature controlled at 28-29°C.

Ageing 10 monthsin new French oak casks of 350 Its.
Coopers - Tonnellerie Damy, Tonnellerie Demptos.

Fining Fining with egg white.

Bottling September 2003.

e roniz__
Total Production 1,800 9 litre cases. QUI(INTA
Analysis -
Alcohol 13.0 % vol o S

Volatile acidity 0.50 g/l Acetic acid
Total acidity 5.02 g/l Tartaric acid
pH 3.57

DOURO
Consumption Immediately, although will benefit from some time %’ﬁ;(/za
in the bottle; should be decanted and allowed to breath and served e 2010 2 e
at a temperature of 17°C. Voo rsme vl wsmesia’ (76

Winemakers
Charles Symington and Pedro Correia
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