
2002 QUINTA DAS MAIAS VERDELHO WHITE WINE

Appellation d’Origine Controllée DÃO

Vintage and harvest: Following a mild and moderately rainy winter, bud burst came relatively soon; fortunately, this
year frost did not hit our vineyards very hard.
Spring was sunny with little rain which allowed that flowering period and fruit set went very
well.
Foggy mornings in July and August and too mild afternoons forced us to be very attentive
to canopy management to avoid diseases.
A very hard green harvest in the beginning of August, where we cut by half the quantity of
bunches, led to a good concentration of sugars and flavours.
A good shower in Aug. 25 made maturation much more even.
Harvest began in the middle of September and, unfortunately, rain began to fall
immediately thereafter.
Selection of grapes in the vineyards and at the winery sorting table was of utmost
importance, lots of grapes were left on the vines and a few that arrived at the winery were
rejected; only healthy grapes were thus allowed to enter in our fermentation vessels.
Due to this rigorous selection we were able to produce very good white wines, at the
quality level of 2000 and 2001 white wines; as to the red wines, this harvest was definitely
better than the previous one and, although too early to be sure, we think it will reach the
same or better quality of the 2000 harvest.

Grape varieries: Verdelho (100%)

Winemaking technology: crushing of the grapes with partial desteming, followed by a soft pressing in pneumatic
press. The must was clarified by the action of gravity and decantation; fermentation with
selected yeasts occurred, part in French oak barrels with “battonage” during 4 months 2
times a week and part in stainless steel vats.

Bottling: the preparation of the wine for bottling consisted of a slight “collage” and a light filtration. Bottled on the
2nd week of May 2003.

Analysis:
Alcohol by volume ( alc. / vol. ): 12.8%
Total Acidity ( g / l C4H6O6): 6.9
Volatile Acidity ( g / l C2H4O2 ): 0.25
Dry Extract ( g / l ): 21.4

Organoleptic tasting: yellow straw, perfectly clear; with peach and exotic fruit flavours characteristics of this grape
variety. In the mouth is fresh and very well balanced with a persistent finish.

Aptitudes: wine to be drunk since now, though with good characteristics for a fine 4-5 years ageing.

Service: it should be served at a temperature of 12ºC, being an excellent apéritif and accompanying seafood and
fish dishes.


