
	  

Quinta de la Rosa 
COLHEITA 97 

 
  

GRAPE VARIETIES 

Traditional port varieties, mainly Touriga Nacional, Touriga Franca, Tinta Barroca and 
Tinta Roriz from La Rosa’s A graded vineyards. 
 

SERVING SUGGESTIONS 
Like our Tonel Nº 12 - 10 Years Old Tawny, you can serve the Colheita chilled as an aperitif 
or to accompany fois gras or paté or maybe with that special dessert or cheese. You can 
also treasure the flavours by drinking it on its own at the end of the meal or with dried fruit 
and nutty dessert or with coffee. 
 

TASTING NOTES 
1997 was an excellent, generally declared vintage year – one of the best in 1990s.  The 
quality and ripeness of the year is very apparent in the Colheita which exhibits wonderful, 
complex exotic aromas of dried fruit, figs, toasted almonds and honey – to name a few.  
The Port shows many typical wood aged tawny flavours but, at the same time, it is 
surprisingly personal and individual with a mouth filling richnesss and intensity on the 
palate that lingers for a good while.  It has taken us a few years of waiting to launch our 
first Colheita (Tawny Vintage) port and we hope you will think it was worth the wait! 
 

PRODUCTION NOTES 
Heavy rain between November 1996 and January 1997 ensured good water supplies for the 
following year. February was intensely cold with snow at times blanketing the vineyards 
and hills down to the river - most unusual. Fortunately warm dry conditions in March (32C 
in the shade at La Rosa) triggered an early bud burst and subsequently the flowering took 
place in perfect climatic conditions. 
 
The middle of the summer saw some rain and cooler temperatures until the baking heat 
returned, interspersed with heavy rain showers which helped the vine to ripen evenly and 
progressively up to the Vintage.  La Rosa began picking on 15th September in ideal 
weather; the grapes were in excellent condition with low yields, good ripeness and high 
sugar readings. 
 

MATURATION AND BOTTLING 
The 1997 Colheita was aged in the La Rosa lodge in old oak tonels and pipes for just over 
ten years before being bottled in 2008.   

	  

No need, already aged in old casks 

5 000 litres 

20,2 % 

4,59 g/dm3 

0,4  g/dm3 

3,53 

72 mg/dm3 

105 g/li 

 


