
RESERVA RED 2019 

Our Reserva is the result of the careful selection of 
excellent grapes from old vineyards as well as less 
old vineyards. 
Harvest & Vinification 

From the 2017 harvest, a year with good quality 
grapes, these were selected and proceeded to a long 
maceration in horizontal rotating vats with 
controlled temperature. Afterwards the blend was 
aged 70% in new French oak barrels and 30% in 
second use barrels for 6 months. 

Tasting Notes 
Strong and deep red colour, with a slight grenade 
nuance. Complex nose with a very ripe red fruit 
aroma. Good presence of black plum and berry 
notes. Good aromatic purity and harmony. Final 
presence of a light touch of pastry and counted fruit 
combined with a touch of dried fig. In the mouth it is 
full, with good volume and balance. It shows 
maturity well married with elegant and well tamed 
tannins. Good persistence. 

Technical Information 

Producer | QMB – Vinhos, LDA 
Appellation | DOC Douro 
Production | 10 000 bottles 
Viticulture | Francisco Donas-Botto Rodrigues 
Winemaker(s) | Jean-Hugues Gros & Francisco 
Donas-Botto Rodrigues 
Grape Varieties | Touriga Nacional, Tinta Roriz, 
Touriga Franca & Tinta Barroca 
Fermentation | Horizontal and rotative inox vats 
with controlled temperature 
Ageing | 6 months: 70% in new French oak casks 
and the other 30% in second use casks 
Bottling | August 2022 
Alcohol | 15% 
Total Acidity | 5.9 g/L 
Total Sugars | 0.91 g/L 
pH | 3.66 
Allergens | Contains Sulphites 


