QUINTA DO

CUME

DOURO

QUINTA DO CUME OLD VINES 2016

Region: Douro
SOIL: Schist

GRAPE VARIETIES: Low vyield old vines, averaging 60 years of
age, from Fontdo where dozens of mixed indigenous Douro
varieties have been planted.

ALCOHOL: 14%

VINIFICATION: In stainless steel vats with temperature control of
252C

AGING: The final blend aged in new French oak barrels of 225L
for 18 months

TASTING NOTES: Deep dark ruby color. Intense ripe of black fruit
aromas, dark plum and forest fruits with some fresh notes of
esteva (a local Portuguese resinous bush) combined with new
oak and spices, which makes this wine complex and mysterious. QUINTA DO
On the mouth it shows good quality tannins, good concentration

and elegance. Long lasting finish on the mouth. Produced only in C U M E
the finest years, this wine is an authentic blend of the best that DOURO
Douro has to offer.

WINEMAKER: Jean-Hugues Gros VINHAS VELHAS




