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Quinta da Pacheca
Portugal Douro
Porto
Maria de Serpa Pimentel

The grapes are from the oldest vineyards of Quinta da Pacheca with an
average age of 60 years old where traditional Douro grape varieties predominate.
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The 2018 viticultural year is characterized by very low production, a con-
sequence of an extremely dry start to the year. The spring was extremely wet and cold. Bud-
burst occurred with a delay of about 3 weeks. The months of March through June had above
average rainfall and kept the vegetative cycle delayed until the ripening period, but restored
the water levels in the soil that became available to the plants. However, periods of heavy
rain and some weather phenomena caused cryptogamic diseases difficult to control with
great loss of production that, in some vineyards, was total. Maturation occurred in dry and
very hot weather. Harvest started in early September for the white varieties and mid-Sep-
tember for the red varieties. The good weather that lasted until the end of the harvest made
it a healthy vintage, with the grapes entering the winery in good condition, resulting in bal-
anced musts and very good quality wines..

P/\C HECA @ Tinted and opague in the center with dark red maple. The .nose is full and very

elegant with complex black fruit, fresh notes of menthol, eucalyptus and violet. In the mouth
there’s an explosion of wild fruit with fi rm but elegant tannins. Fresh and with an intensity that
Produzido e engarrafado por: | Produced and bottled by: . R
Produit etmlsen’buutellle par: promises a |0ng life.
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A 20% 3,66

3,8 106 g/L
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Should be served slightly refreshed (16- 18° C) and accompanying cheeses or desserts of
dark chocolate and red fruits.
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