
 

EDIÇÃO II White 
2017 
DOURO D.O.C. 

 

Production Vineyard Area 
3200 bottles 4 ha 

 
Bottled in Soil 
July 2019 Transitional zone between Granit 

and Schist 
 
 

Analysis  Grape Varieties 
Alcohol Content: 12.7%, Rabigato 60% 
pH: 3.24 Encruzado 40% 
Total Acidity: 6.2 g/L, 
Total Sugars: 0.8 g/L. 
 

 

Vintage Report 
2017 was a very demanding year for our vines. It is among the 
four driest years since 1931, and the second warmest since that 
year. As from May, until the end of harvest the plants suffered 
from the significant lack of water and excessive heat. Another 
result of these severe conditions was that fungi did not appear. 
Flowering and birth of bunches occured normally. Harvest was 
15 days early this year, with low yields and small bunches. The 
wines of this vintage are concentraded, with exuberant, 
aromatic whites, and dark and opulent reds. 

 
 

Tasting Notes 
Greenish hue; the nose is somewhat closed but hints at fruit, 
with a suggestion of stone fruit emerging. Once oxygenated, the 
wine unveils its full sapidity. On the palate, it is firm with good 
volume and a crisp acidity.  

 
Vinification and Aging 
Fermentation and aging for 12 months in French oak barrels.  

 
Serving Suggestions  
Best served at a temperature between 10 and 12°C. 

 

 


