
Port wine issued from a lot of high quality in a single year, 

matured in oak vats and bottled between the 4th and the 6th 

spring after the harvest. 

Late Bottled Vintage Porto 

Portugal - Douro Valley 

Ervedosa do Douro (Cima Corgo); Numão (Douro Superior) 

Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta 
Barroca, Tinto Cão 

40-60 Years

Schist 

Grapes are harvested manually and transported in 30 Kg 
trays. 

Controlled fermentation with extended maceration,stopped 
by grape brandy addition. 

Matures in wood for no less than 4 years, followed by a 
stage in the bottle until the moment of release. 

2015 

Jorge Manuel Pintão / André Pimentel Barbosa 

Deep ruby. 

Complex, with wild berries, flowers and tobacco leaves notes 

Full-bodied but elegant with a long lasting and fruity finish. 

114,00 g/L 

3,80 g/L as Tartaric Acid 

3,62 


