
 

  
 

Quinta do Vale Meão 

DOC Douro/DOC Porto 
 

Quinta do Vale Meão started life as one of the shrewd 

acquisitions of Doña Antónia Adelaide Ferreira (owner of 

30 quintas by the time of her death). In 1877 she 

purchased 270 hectares of land near Vila Nova de Foz Côa 

in Douro Superior, and established a quinta and vineyard; 

several generations along, it’s now owned by Doña 

Antónia’s descendant, Francisco (Vito) Olazabal. 
 

A loop in the river 

The Meão Quinta occupies a deep loop (meander) in the upper Douro. Effectively a headland, there are 

multiple soils and aspects beneath a hilltop forest replete with wild boar (as depicted on the Meão coat of 

arms). The estate has 62 hectares of vines on three different soil types: slate, granite and alluvial gravel. The 

Touriga from granite tastes fresh like that of the Dão, whereas from schist it’s richer and fuller. The vines are 

planted in varietal blocks: Touriga Nacional 40%, Tinta Roriz 30%, Touriga Francesa 15%, Tinta Amarela 5%, 

Tinta Barroca 5% and Tinto Cão 5%. From 1998, Meão’s old cellar was renovated and turned into a modern 

winery, but retaining the old granite lagares. Table wine grapes are still foot-trodden in lagares, but finish 

fermentation in temperature-controlled stainless steel. Port grapes are trodden and fully fermented in 

lagares until spirit is added to stop fermentation and fix residual sugar at the desired level. The first Meão 

Tinto and Porto releases were from 1999, and met with great critical acclaim. 
 

An estate with great historical depth of meaning 

AA Ferreira is a wine business owned by descendents of Doña Adelaide Antonia, as is the Meão estate, and 

for a long time, Meão sold its fruit to Ferreira, principally for Port wine production, but from the 1950s was 

also the source of fruit for Ferreira’s radical attempt to make quality dry red wine in the Douro. Antecedent 

to contemporary attempts at great Douro red wine was a Douro Superior expression known as ‘Barca Velha’ 

(the ‘Old Boat’). Inspired by the great wines of Bordeaux, and hoping that the Douro was capable of making 

fine dry red wine, the management of AA Ferreira sent their head wine-maker on a study trip to Bordeaux in 

the early 1950s (almost exactly paralleling the story of Penfolds’ red wine pioneer in Australia, Max 

Schubert). Nicolau de Almeida began working with the fruit of a Ferreira-controlled estate, Quinta do Vale 

Meão, as source material, and Barca Velha has been intermittently produced since a first, experimental wine 

from 1952. Very expensive, and stylistically curious, it is nevertheless the precursor to the exciting wines 

emerging today from the vineyards of the Douro Valley. Back in the 1950s, Almeida had to resort to using 

blocks of ice protected in a sawdust covering and brought by boat up the Douro from Porto in order to cool 

his must! For much of the history of Barca Velha, the current owner of Meão (Vito Olazabel, as mentioned 

above) was also president of AA Ferreira. In 1998, Vito retired from Ferreira, in order to make his own wine 

from Meão, together with his son (also called Francisco, but known as Xito). Some fruit from Meão is still 

sold to Ferreira so that Barca Velha (and its second wine, ‘Ferreirinha’ … the affectionate diminutive 

nickname given to Dona Antónia) would still have a base in their historical source. 
 

Nowadays the Meão estate’s table wine range comprises two pairs of allied expressions: 

• Meandro Douro, the second wine of the estate, summed as a blend of its soils and varieties; and 

Meão Douro itself as the ultimate blended expression of the estate, and … 

• Monte Meão ‘Vinha dos Novos’ Single Vineyard – a 100% Touriga Nacional from granite soils, which 

contrasts Monte Meão ‘Vinha do Cabeço Vermelho’ – a Single Vineyard 100% Tinta Roriz from 

alluvial soils. 
 

• and … a fabulous Vintage Port that bears as much resemblance to truly great Burgundy as it does to 

the idea of Port as some sort of big, hot and heavy number. 



 

 

Quinta do Vale Meão 'Meandro' Douro 

30% Touriga Nacional, 30% Tinto Roriz, 30% Touriga Franca, 5% each Tintas Barroca and 

Amarela. Named in celebration of Meão’s situation within a meander of the Douro.  
 

Meandro has coal briquette aromatics in which purple fruit pastilles nestle; these replicate in 

the mouth, where luscious fruits sit deep and down in an intensely earthy palate glinting with 

dark minerals. There’s a little glyceric gloss, lovely spice, fine tannin and natural acid nerve. 
 

Quinta do Vale Meão ‘Meão’Douro 

55% Touriga Nacional, 35% Touriga Franca, with Tinta Roriz and Tinta Barroca. Foot trodden 

in lagares for 4 hours, then vinified in temperature controlled stainless steel vats. Grape 

varieties are vinified separately, then blended and aged in Allier barriques (2/3 new).  
 

Meão  follows ‘Meandro’s’  themes, with a purple fruit spectrum of baked cherries and India 

ink, blue flowers, boysenberry and lavender held deep in dark-spiced flashing Douro 

minerality. It’s a fabulous wine of marvellously controlled lushness. 
 

Quinta do Vale Meão ‘Vinha dos Novos’ Touriga Nacional 

This is a single vineyard varietal Touriga. Vinha dos Novos is a granite-soil vineyard.  

After being crushed, the grapes were cooled down and trodden by foot for four hours in 

granite ‘lagares’, then transferred to old french oak vats and fermented for 10 days with 

controlled temperature. The wine was matured for 15 months in used Allier barriques. The 

name, ‘Novos’ refers to this vineyard’s location near to the recently built (‘Novo’ = new) 

winery on the property, rather than the old Barca Velha bodega further along the river. 
 

Vegetal-floral in the way of Touriga Nacional, with bluebells, violets and beet flowers, tobacco and delightful 

hits of black fenugreek and fragrant juniper skins. The tannin base is of lush, ripe, thick skins, broadly, deeply 

leathery, bursting to life with red spice and a trace of peppermint. Remarkably soft for Touriga, the siltily 

earthen palate affects great elegance with very fine acidity. 
 

Quinta do Vale Meão ‘Vinha do Cabeço Vermelho’ Tinta Roriz 

A single vineyard varietal Tinta Roriz (Tempranillo, more-or-less). The fruit is destemmed, 

fermented in old wood, racked for the first 8 days for extraction and aeration. The wine aged 

in used barriques for 20 months. Grown in alluvial sands. The name ‘Cabeço Vermelho’ 

means “top red”, referring to the ferrous alluvium in the surface layer of this vineyard’s soil. 
 

Varietal as heck, the nose leads off with briar and  cola in a dark, scrubby register ... the briar is both the wiry 

herb you would imagine, but also a ‘briar’ ... an old, well-used tobacco cob (pipe).  Darkly earthy, with sweet, 

soft alluvium underneath, the nose is open, inviting and has good energy - no slumping density. Crystalline 

minerals rim a round palate finishing gently earthen and lightly spiced. The tannin is ripely vegetal and 

savoury, both structuring and presenting the fruit (Howard Hughes would be proud).  

It’s Tinta Roriz, for sure; it’s absolutely Douro, and utterly Meão. It’s cool. 
 

Meão  Quinta do Vale Meão Vintage Port  

60% T. Franca, 25% T. Nacional, with Tinta Barroca, Tinta Roriz, Sousão and others.  
 

An explosive sweet licorice, herbs and blackcurrant pastille nose with sourberry 

thrills. The sweet, ripe-fruited palate opens to an amazing top’n’tail of spice and 

chocolate. A wine of great fleshy-velvety volume, with integral tannin-acid framing. 

Incredibly precise, profound and restrained. 


