
 

QUINTA DO INFANTADO 
2001 Late Bottled Vintage Porto    

Technical Sheet 
 

Region: Douro 

Sub-Region: Gontelho, Cima Corgo 

Vineyard location: Vale de Moinhos, Serra de Cotas, Castelos and Serra 
Douro. 

Vineyard surface: 1.5  ha + 4 ha + 2 ha + 5 ha 

Soil: Xistous 

Altitude: 200 to 350 meters 

Grapes: Field blend in the old vines, Tinta Roriz, Touriga Franca 
and Touriga Nacional. 

Vinification: Not destemmed, fermentation in lagar, foot threaded. 
77% alc./vol proof wine brandy used to stop fermentation. 

Volume: 25'000 liters 

Aging: 45 months in a 25'000 liters old (100 years) wood tank.   

Alcohol: 19.50 % vol. 

Residual Sugar: 2.5 Baumé or 80 g/l 

When to drink: Enjoy over the next 10 years. 

Cellar conditions: Humidity 70%, temperature 14 ºC. 

Food suggestion: Layered Chocolate biscuit with red fruits,  
Roquefort or other blue cheese. 

Service: Decant and serve at 17ºC 

Viticulture: José Carlos Oliveira and João Roseira 

Winemaker: Luís Soares Duarte and Fátima Ribas 
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