


The Vintages

2007 - We had a dry winter and, 
in contrast to the previous 3 years, 
a cool summer.  The berries 
bene�ted from a longer growing 
season with balance and freshness 
and an elegant tannic structure.

2005 - Another very hot and 
dry year that gave way gradually 
to cooler weather during early 
September and a trouble free 
harvest. We picked early 
and the berries showed 
a wonderful concentration 
of �avour and ripeness. 

2003 - An exceptional vintage. 
A hot year soon became torrid 
with daytime temperatures 
of 45+ degrees in mid-August. 
We picked fruit with incredible 
concentration and ripeness. 
Dense, jammy musts with a high 
aromatic character tested our 
tradition of natural fermentation 
to the extreme. 

2002 - A very wet and warm 
winter gave way to a perfect spring 
and summer weather. Maturation 
conditions remained perfect-warm 
and dry-allowing us to harvest 
on the 4th of September before 
the rains came.

Picked from our 1948 
plantings and with a high 
percentage of old Douro 

“Tinta Roriz”, is fermented 
naturally and foot trodden 
in our smallest Lagar. Made 

in exceptional years, it is 
aged in a mix of old and 

new Allier 228l barriques 
for up to 10 months. With 
extended bottle time it is 

a precocious, elegant wine 
showing great concentration.

Made from our oldest vines. 
Planted in the late 1920’s, 
this rare low yielding “�eld 
blend” produces a wonderfully 
concentrated and rich wine. 
It is fermented using our 
indigenous yeast strains 
and foot trodden, with stalks, 
in our 3 granite “Lagares”. 
Aged for 15 months in New 
Oak Allier 500l casks, it is 
a bold, complex, rich and 
structured wine.  

A partial blend of 
our older vines and 
some 10 year old 
Touriga Nacional. Foot 
trodden in Lagar before 
fermenting naturally in 
VAT.  Released  in the 
fourth year after harvest.  
Ripe, exuberant and 
satisfying it offers 
a contrast to our more 
structured Quinta and 
Lagar wines.

For the 2012 Festive Season we 
are releasing a limited collection 
of bottles, from different vintages, 
of different styles and which we 
think re�ect some of our most 
expressive vintages.
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“Our grapes, your wine”

What they say about us
Quinta de Macedos

“…a wonderful wine with great purity of fruit...” 
Decanter Magazine

Lagar de Macedos
“Very dark colour. Smooth, dark, rich nose with lush liqueur-like fruit.”

wineanorak

Pinga do Torto
“..tons of character, a mineral core, with a wild edge to its chunky fruit.”

Sarah Ahmed

Paul Reynolds, Owner and Winemaker


