FOL TORTO

Quinta de Foz Torto is one of the best located properties in Douro.
On the riverside road between Régua and Pinhdo, at the confluence
of the Torto and Douro rivers in the heart of the Douro Region, the
property is south and west facing - perfect for wine production. It
was acquired in 2005 and after substantial sums were invested
replanting the vineyards and recovering 3 hectares of terraces with
old vines, part of a careful reconstruction project, Foz Torto has
now been reborn and is one of the most beautiful "spots" in the
region: a boutique estate with fantastic views, where wines can be
tasted in the midst of a natural environment, beautiful scenery can
be enjoyed and the produce of small gardens and orchards tasted.

VINHAS VELHAS WHITE 2016

Region
Douro DOC

Sub-region
Cima Corgo, Vale do Torto

Batch
Old wines with a field blend of Rabigato and
Cédega do Larinho.

Wine-making

Carefully selected grapes were de-stemmed and

then put through a pneumatic press before fermentation
in barrels of French oak for 4 weeks at low temperatures.
The wine was matured in these barrels for 6 months.

Total Production
1685 75cl bottles

Analytical Data

Alcohol - 12,0%, pH - 3,27, volatile acidity — 0,4 g/L
(acetic acid), total acidity — 5,7 g/L (tartaric acid),
dry extract — 19,8 g/L

Tasting Notes

Bright an straw-coloured. The body is vibrant and fresh, with
floral notes and intense hints of mineral. The feeling in the
mouth is elegant, with fine acidity and long finish.

Oenology

Sandra Tavares da Silva

Recommended Price
20€

Foz Torto - Vinhos e Enoturismo, Lda.

Rua da Ponte 1, 5085-243 Pinhéao
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Tel./Fax: +351 254 738 316 | Email: info@foztorto.pt

¢ [ wanted to build
something new, something
special, something created
and designed down to the
last detail. A space for the
production of high quality
wines, but also a place to
live in and enjoy in peace
and tranquillity. A place
Sfull of scents and aromas,
where fruit can be tried and
the landscape tasted.

Abilio Tavares da Silva




