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Vertente 2014
Vertente is a wine of great elegance and complexity that combines masterly the fruit and concentration of the
Douro wines with the freshness of Niepoort wines.
In 2013, this characteristics became even more pronounced with a clear change of style, where was highlighted
the delicate extraction and the great elegance of this Douro wine.
The grapes for Vertente come from old vines with over 60 years, situated on the right bank of Douro river and
from a small part of vines with about 30 years planted in river Tedo valley, at Quinta de Nápoles.

VINIFICATION
The 2014 harvest was slightly lower in production compared with 2013, but certainly made up for it in quality.
Harvest began in early September, as usual, in order to maintain the high levels of acidity, balance and freshness.
As in the previous year, the early start avoided the rain, later in the month and over ripen fruit in the more
exposed vineyards.
After a first selection at the vineyards, a second selection took place on the sorting table. 70% of the wine
fermented in stainless steel vats with an automatic pressing system and the remaining 30% in cone-shaped
stainless steel vats. The wine aged for 20 months in French oak barrels where malolactic fermentation took place.

TASTING NOTES
With a beautiful violet colour of medium concentration, Vertente 2014 has a delicate profile with mineral and
wild black fruit notes. The wood is well integrated, showing some smoked and spice notes. Tense, deep, and
with a good structure, it is fine and elegant in the mouth, with a balanced acidity and well integrated tannins.

TECHNICAL INFORMATION
PRODUCER Niepoort (Vinhos) S.A.

REGION Douro

VINEYARDS Quinta de Nápoles and Vale do Pinhão

AVERAGE VINE AGE 30-60 years

GRAPE VARIETIES Tinta Roriz, Touriga Franca and others
PRUNING METHOD Guyot and Royat
HARVEST METHOD Hand picked

MALOLACTIC Barrels

PH 3.58

HARVEST PERIOD September

FERMENTATION Stainless steel vats
DRY EXTRACT 26.1

3
TOTAL ACIDITY (G/DM ) 5

3
FREE SO2 AT BOTTLING (MG/DM ) 33

VINES PER HA 4000-6500

ALT. FROM SEA LEVEL 150-500

AGEING 18 months in 228 L French oak barrels
ALCOHOL (%) 12.4

SOIL TYPE Schist

3
RESIDUAL SUGAR (G/DM ) 0.6

3
VOLATILE ACIDITY (G/DM ) 0.7

3
TOTAL SO2 (MG/DM ) 112

3
VOLUMIC MASS (G/CM ) 0.9921

FOOD SUGGESTIONS White meat (turkey, chicken). Grilling. Fat fish (salmon, grouper).

Vegetarian: pastas and quiche.

BOTTLED June 2016

