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“From the 2014 vintage, after 12 months ageing in French oak we selected the best 

12 barrels of Quinta de Fafide estate. 

Very fresh, it shows the freshness of the grapes, great intensity and elegant aroma 

of jam of red fruits and plum, in perfect balance with the ageing in French oak 

barrels. In the mouth, it has fine tannins and a long and persistent finish. 

Great match with red meats, game, strong cheeses or spicy meat dishes.” 

 

 

 

 

QUINTA DE FAFIDE 
RESERVA / 12 BARRELS / RED / 2014 

Single Estate. / 12 months in French oak barrels. / Grapes: 

Touriga Nacional, Tinta Roriz and Touriga Franca. / Schist soils 

at 550 meters of altitude. 

 

GRAPES 

Touriga Nacional (60%), Tinta Roriz / Tempranillo (25%), Touriga 

Franca (15%). 

 

ORIGIN 

Quinta de Fafide estate is located on the outskirts of São João da 

Pesqueira, at an altitude between 550 and 650 metres. The grapes 

are generally harvested in October, with the altitude allowing them 

to ripen without water stress. 

Grapes exclusively from the estate, schist soil, located around São 

João da Pesqueira, at an average altitude of 550 meters, with 

mainly exposure to East / South. 

 

VINIFICATION 

Hand-picked grapes. Reception with full destemming and 

immediate crushing, the grapes were fermented by variety, to allow 

a rigorous selection for the final blend, an expertise of the old world 

of wines, the art of of selecting grapes by plots and the art of 

selecting wines to make the final blend. 

The fermentation is made in stainless steel tanks of small capacity, 

with temperatures around 28°C. 

Smooth and controlled maceration in order to reach elegant and 

aromatic wines. 

 

AGEING 

12 months in French oak barrels.. 

TECHNICAL NOTES 

 

RED WINE 

 

VINTAGE 

2014 

 

APPELLATION 

DOC DOURO 

 

ALCOHOL 

14,5% 

 

pH 3,64 

 

TOTAL ACIDITY 

4,60 g/dm3 

 

TOTAL SUGARS 

1,1 g/dm3 

 

EAN 

560 9851 52279 9 

 


