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Niepoort’s mission is to preserve the niche player 
position and continue creating great wines bringing 
together secular tradition and innovation.

Niepoort is spread out at several locations. The 
headquarters, in the center of Porto, centralises 
administration, logistics and communication. This is 
where Dirk Niepoort brings home ground-breaking 
ideas and plans, when returning from the many 
tastings and business trips.  Elisabete Oliveira, in the 
company since 1973, worked with 3 Niepoort 
generations, (Edu, Rolf and Dirk), and handles together 
with Nininha and Filipe the day to day work. October 
2005 marks major changes as José Teles joins the 
Niepoort team as General Manager and Verena Niepoort 
enters as executive partner. 

Cellars in Vila Nova de Gaia  
The  Niepoort Cellars are located in Rua Serpa Pinto, 
Vila Nova Gaia. Surrounded by different other port 
wine cellars, this is the magical space where the old 
Niepoort wines age in old casks, bottles or demijons... 
José Nogueira joined his father also named José 
Nogueira at the age of 14. The members of Nogueira 
family have been Niepoort master-blenders and good 
companions of Niepoort family since the foundation 
of the Company in 1842. Nicholas Delaforce joined 
the team in 2003 helping in the Wine Cellars and 
also coordinating the harvest and vinification of port 
wines in the Douro (Vale Mendiz). His background, 
Delaforce is a traditional English port wine family 
and his experience in the port wine trade since 1992 
were important to invest in a dedicated vinification 

center for port wine.
About 15 people are employed in these cellars for 
the ageing, bottling, labelling and packaging of the 
Niepoort wines.

Quinta de Nápoles
Quinta de Nápoles was purchased by Niepoort in 
1987. The Quinta includes nearly 30 ha of vineyard. 
The vines are at an altitude of 180-250m and the age 
varies between 18 and more than 70 years. Located 
at the left margin of the Têdo river, this is were 
Niepoort makes their red, white and rosé wines. Since 
87 Maria José and Sr. Manuel live at the Quinta. Maria 
José is the cook for the many occasional visitors and 
for the team. Wines and vineyards of Niepoort and 
all Douro operations is in charge of Luís Seabra, with 
the help of Maria Gil in Laboratory, António Fonseca 
in the Winery and Gabriela Santos in the office.

Quinta do Carril
Quinta de Carril, next to Quinta de Nápoles, adds 
another 9 ha of vineyards and was purchased by 
Niepoort in 1988. These old vineyards are the source 
for Batuta...

Adega Vale Mendiz
The former museum in Vale Mendiz was purchased 
by Niepoort in 2003 and converted to a vinification 
center for the Niepoort port wines.
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Technical Information

Product . Niepoort Dry White 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year .
Soil Type . Schist
Vines . Covelinhas and Pombal
Average Vine Age . Over 30 years
Grape Varieties .Côdega ,Rabigato, Viosinho, Arinto 
 and  Gouveio

Vines per Ha . 4000 - 6000
Harvest Period .
Way of Harvest . Hand picked
Fermentation . Lagares/Open Fermenter
Ageing . Small old oak casks

Residual Sugar . 43,4 g/ L
Alcool . 20 % vol
Baumé . 0,0
PH . 3,52
Total Acidity . 3,99 g/ L Tartaric Acid

                ‘Dry White 
A rare style of dry white  port, made with lengthy skin maceration and wood ageing.
Best served chilled as an aperitif or as a long drink with tonic water, ice and a twist of lemon.
"Dirk also makes the best  dry white  port going, with atypical elegance and freshness" tasting note 
from philip williamson & david moore in «wine behind the label» 2005 edition.

Tasting Notes

Golden / brown in  colour with a delightful aroma of nuts and almonds which comes through on the  
palate with a fresh concentrated spirity finish,from extended ageing in small  old oak barrels.

Vinification

The white grapes  undergo long skin maceration, occasionally with foot treading in lagares,  with 
fermentation carrying on to near dryness, before the addition of pure grape brandy. Ageing is carried 
in small old oak casks in our cellars in gaia  for at least 3.5 Years before bottling.
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                ‘Junior Tinto e Senior Tawny 
Niepoort announced in August 2005 the pair Junior Tinto e Senior Tawny, considered by Dirk Niepoort 
a starting point into port vines. 

Tasting Notes

The Junior Tinto undergoes an early filling, and spends the rest of its time in the bottle, where it is 
protected against outside influences. Through this, its youthfulness, dark colour, freshness and dark 
fruit aromas and flavours are optimally maintained. 
With its concentrated tannins, this is a full-bodied wine.
Fine aroma of intense dark plums and blackberries with a hint of chocolate. Exhibits good freshness 
with well integrated dark fruits on the palate.

The Senior Tawny however, spends most of its time ageing in barrels. Through the pores of the wood, 
it's contact with air is soft and light, which results in a slow oxidation process over the years. This 
is an elegant port with a subtle expression - a light colour and a range of flavours and aromas that 
are based on red fruit tones.
Brick red tawny appearance. A velvety mouth feel with a fine blend of old wines giving richness 
balanced with younger wines giving freshness and complexity.

The Junior Tinto goes well with cheese (ripe and soft, hard as well as blue), and fits wonderfully with 
every kind of chocolate. it even makes a superb match with - no kidding - pepper steak.

The Senior Tawny can reveal itself ideally with a range of mothwatering delights, including dried fruits, 
apple cake, creme caramel and paté.
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Technical Information

Product . Junior Tinto
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Soil type . Schist
Vineyards . Vale do Pinhão and Ferrão
Average Vine Age . +30 years
Grape Varieties . Field Blend of Tinta Roriz, Touriga Franca, 
Touriga Nacional, Tinto Cão, Tinta Francisca, Tinta Amarela, 
Sousão and others
Vines per Ha . 4000 - 6000
Harvest Method . Hand picked
Harvest Period . September / October
Fermentation . Lagares/Foot Trading
Ageing . 3 years in large old oak
Residual Sugar . 102.0 g/ L
Alcohol . 20% vol
Baumé . 3.4
Ph . 3.72
Total Acidity . 3.73 g/L Tartaric Acid

Product . Senior Tawny
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Soil Type . Schist
Vineyards . Vale do Pinhão e Ferrão
Average Vine Age . + 30 years
Grape Varieties . Field Blend of Tinta Roriz, Touriga Franca,T 
ouriga Nacional, Tinto Cão, Tinta Francisca, Tinta Amarela, 
Sousão and others
Vines per Ha . 4000 a 6000
Harvest Period . September / October
Fermentation . Lagares/Foot Trading
Ageing . 6 Years in small old oak
Residual Sugar . 101.2g/ L
Alcohol . 20 % vol
Baumé . 3.4
Ph . 3.58
Total Acidity . 3.93 g/L Tartaric Acid
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Technical Information

Product . Late Bottled Vintage 2001 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year . 2001
Soil Type . Schist
Vines . Vinha da Pisca, Vale do Pinhão 
e Ferrão

Average Vine Age . Over 70 years
Cast Varieties . Touriga Nacional, Touriga Franca, 
Tinto Cão, Tinta Francisca, Tinta Amarela, Sousão 
and Tinta Roriz and others
Vines per Ha . 4000 - 6000
Harvest Period . September | October
Way of Harvest . Hand picked
Fermentation . Lagares | Foot Treading

Bottled . 2006
Ageing . Large old vats and small old 
oak cask
Residual Sugar . 100,2 g/ L
Alcool . 20 % vol
Baumé . 3,5
PH . 3,55
Total Acidity . 4,55 g/L Tartaric Acid
Bottled . 2004 and 2005
Production . 65.000 litres

                ‘Late Bottled Vintage 2001 
This is perhaps the most significant Premium Port of our range. Winemaker Dirk van der Niepoort calls 
this the "Little Brother" of our Vintage Port, as the origins of the grapes and vinification methods 
are identical. Taken from Ports made in the 2001 harvest, this Late Bottled Vintage however has 
extended cask maturation making it drinkable at a younger age, yet retaining the essence of its 
superior "sibling".

Tasting Notes

Deep red colour with a very vivacious, lively aroma of fresh dark plums, cherries and a hint of chocolate 
along with a silky aroma giving the wine great finesse. Fabulous extract on the palate with a tight 
grainy texture intertwined with fresh dark fruits and a mellow spirity finish.
The wine can be enjoyed now, and will become more complex with further cellaring until 2020.
To fully benefit from its qualities we recommend it be decanted before serving.
Serve with soft cheeses, mild blue cheese, dark chocolate desserts or a pepper steak! 

Vinification

Although initially rather overshadowed by 2000; with time some fabulous parcels of wine which were 
put aside following the harvest have developed into very elegant and appealing wines from which  
the 2001 LBV was made. The grapes were trodden in lagares and later the port was matured in large 
wooden vats and also in old casks at our lodges in Gaia.



                ‘Colheita 1994 
Colheita Ports are Tawny Ports from a single vintage, aged in wood for at least seven years before 
being bottled. The Colheita Port is wonderful on its own at the end of a meal or on a cold winter 
afternoon in front of an open fireplace.
The 1990’s were an exceptional decade for vintage Ports, with 1991, 1992, 1994 and 1997 all producing 
outstanding wines. 

Tasting Notes

Red in appearance with good depth of colour,retaining the freshness of a great 1994, with the aroma 
and palate well integrated with a light rancio character from ageing in small wooden casks. 
Very balanced with notes of dried fruits along with a spirity finish.    

Vinification

Following a very rainy Winter, the 1994 agricultural year was practically perfect; producing a small crop 
of ripe concentrated grapes. The juice to skin ratio was balanced giving well structured wines with 
very good colour and aroma in the fermenting musts.
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Technical Information

Product . Niepoort Colheita 1994 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year . 1994
Soil Type . Schist
Vines . Vale do Pinhão e Ferrão
Average Vine Age . Over 60 years
Cast Varieties . Touriga Nacional, Touriga Franca, 
Tinto Cão, Tinta Francisca, Tinta Amarela, Sousão, 
Tinta Roriz and others

Vines per Ha . 4000 - 6000
Harvest Period . September/October
Way of Harvest . Hand picked
Fermentation . Lagares/Foot Treading
Ageing . Small old oak casks

Residual Sugar . 102.3 g/ L
Alcool . 20 % vol
Baumé . 3,8
PH . 3,60
Total Acidity . 4,60 g/L Tartaric Acid
Bottled . 2005



                Colheita 1995
Colheita Ports are Tawny Ports from a single vintage, aged in wood for at least seven years before 
being bottled. The Colheita Port is wonderful on its own at the end of a meal or on a cold winter 
afternoon in front of an open fireplace.

Tasting Notes

Brick red colour with some orange/brown hues and solid depth of colour.Delightful vinous aroma well 
integrated with aroma of dried fruits.On the palate, shows great freshness along with subdued dried 
apricots and figs, leading to a lengthy spirity finish. 

Vinification

Following on from the exceptional wines made in 1994, 1995, in its early stages was slightly 
overshadowed; however wines with great character,fruit and concentration were made  following a 
warm Summer and exceptionally hot August. 
In the Spring of 1996 a few parcels of wine which make up the blend of 1995 Colheita were transported 
to our cool cellars in Vila Nova de Gaia and aged in small old oak casks under the watchful eye of 
Niepoort Master Blender José Nogueira.
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Technical Information

Product . Colheita 1995 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year . 1995
Soil Type . Schist
Vines . Vale do Pinhão e Ferrão
Average Vine Age . Over 60 years
Cast Varieties . Touriga Nacional, Touriga  Franca, 
Tinto Cão, Tinta Francisca, Tinta Amarela, Sousão, 
Tinta Roriz and  others

Vines per Ha . 4000 - 6000
Harvest Period . September/October
Way of Harvest . Hand picked
Fermentation . Lagares/Foot Treading
Bottled . 2006
Ageing . Small old oak casks

Alcool . 20 % vol
Baumé . 3,4
Residual Sugar .  101,9 g/ L
PH . 3,87
Total Acidity .  3,75 g/ L Tartaric Acid



                ‘10 Years Old Tawny 
Tawnies with an age indication such as "10 years" are blended from different wines averaging 10 years. 
The prolonged ageing in small wooden casks confers the characteristic Tawny colour. 
The principle features of an aged tawny are the complexity of aromas, the freshness and a persistent 
bouquet and refinement.
After dinner, 10 years old tawny is a good match with cheeses and especially chocolate based desserts. 
it can also be drunk as an aperitif, served at room temperature or lightly chilled. 
In 2003, Wine Spectator distinguished Niepoort 10 years old tawny with an outstanding classification 
of 95 (out of 100 points).

Tasting Notes

Tawny in colour, with aromas of dried apricots and crystallized tangerine peel well integrated with a 
nutty character.
“The palate reveals dried fruits with a fiery spirity finish. With a great structure and a long finish.
This offers amazing aromas of orange and lemon peel, with hints of toffee, caramel and honey. Full-
bodied and luscious, with lots of sweet fruit and a long subtle finish that goes on and on. This is 
really the benchmark for 10-year-old tawnies." Tasting notes from James Suckling in June-2003.

Vinification

The tawnies are aged in small old oak casks, (550 l), in the cellars at Vila Nova de Gaia, over many 
years. The balanced marriage of the different characteristics and diverse ages is the art of the Niepoort 
master blender José Nogueira.
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Technical Information

Product . 10 Years Old Tawny 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year .
Soil Type . Schist
Vines . Vinha da Pisca, Vale do Pinhão e Ferrão
Average Vine Age . Over 60 years
Cast Varieties . Touriga Nacional, Touriga Franca, 
Tinto Cão, Tinta Francisca, Tinta Amarela, Sousão, 
Tinta Roriz and others

Vines per Ha . 4000 - 6000
Harvest Period .
Way of Harvest . Hand picked
Fermentation . Lagares/Foot Treading
Ageing . Small old oak casks

Residual Sugar . 106.3 g/ L
Alcool . 20 % vol
Baumé . 3,6
PH . 3,65
Total Acidity . 3,8 g/L Tartaric Acid
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Technical Information

Product . 20 Years Old Tawny 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year .
Soil Type . Schist
Vines . Vinha da Pisca, Vale do Pinhão e Ferrão
Average Vine Age . Over 60 years
Cast Varieties . Touriga Nacional, Touriga Franca, 
Tinto Cão, Tinta Francisca, Tinta Amarela, Sousão, 
Tinta Roriz               

Vines per Ha . 4000 - 6000
Harvest Period .
Way of Harvest . Hand picked
Fermentation . Lagares/Foot Treading
Ageing . Small old oak casks

Residual Sugar . 110 g/ L
Alcool . 20 % vol
Baumé . 3,9
PH . 3,64
Total Acidity . 4,35 g/L Tartaric Acid

                ‘20 Years Old Tawny 
Tawnies with an age indication such as "20 years" are blended from different wines averaging 20 
years. The prolonged ageing in small wooden casks confers the characteristic Tawny colour. 
The principle features of an aged tawny are the complexity of aromas, the freshness and a persistent 
bouquet and refinement.
After dinner, 20 years old tawny is a good match with cheeses and especially chocolate based desserts. 
it can also be drunk as an aperitif, serve at room temperature or lightly chilled.

Tasting Notes

Brick red / brown appearance interspersed with Orange hues with good depth of colour. Fabulous 
aromas of crystalized fruit and dried apricots which come through on the palate along with a smooth 
well integrated nutty alcoholic character on the finish.

Vinification

The tawnies are aged in small old oak casks (550 l) in the cellars at Vila Nova de Gaia, over many 
years. The balanced marriage of the different characteristics and diverse ages is the art of the Niepoort 
master blender José Nogueira.



Product . Vintage Port 2003 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year . 2003
Soil Type . Schist
Vines . Vinha da Pisca, Vale do Pinhão e Ferrão
Average Vine Age . 60 and over 100 years
Cast Varieties . Touriga Nacional, Touriga Franca, 
Tinto Cão, Tinta Francisca, Tinta Amarela, Sousão and 
Tinta Roriz

Vines per Ha . 4000 - 6000
Harvest Period . September/October 2004
Way of Harvest . hand picked
Fermentation . Lagares/Foot Treading
Bottled . September 2005
Ageing . 2 years in cask
Alcool . 20 % vol
Baumé . 3,6

                ‘Vintage Port 2003
This vintage continues Niepoort tradition to create balanced ports with great concentration but simultaneosly 
fine and delicate. At Niepoort' we predict that this vintage will be one of the finest in decades...

Tasting Notes

Fine, elegant, mineral but not balsamic. The taste continues fine, agressive and with tannins, rich but not 
excessive and with a long final.
Impressive finesse even though robust.

Vinification

In 2003 the harvest had very hot days and also very humid days. The production was high but with small 
grapes that produced concentrated tannins and colour.
Overriped and dry grapes were taken out to reassure the finesse of the wine.
Vinha da Pisca, (very old vineyard), with notes of coffee and black berries gave the final blend the 
desired finesse.

In September 2005 the cycle for Niepoort Vintage 2003 was completed and now the wine ages in the final 
bottle, (32000 bottles of 750ml).
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Technical Information



Product . Vertente Tinto 2003
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Year . 2003
Soil Type . Schist
Vineyards . Nápoles, Pinhão valley
Average Vine Age . 15 - 70 years
Grape Varieties . Tinta Roriz, Touriga Franca, Tinta 
Amarela, Touriga Nacional and others

Vines per Ha . 4500
Pruning Method . Guyot and Royat
Alt. from Sea level . 300 m
Harvest Period . September
Harvest Method . Hand picked 
Malolactic . Cask
Fermentation . Stainless steel lagares
Bottled . July 2003
Ageing . 12 month in french oak casks (228l)

Dry Extract . 36.5 g/dm3
Alcohol . 13.5 % vol
Total Acidity . 5.75 g/dm3 Tartaric Acid
Volatile Acidity . 0.61 g/dm3 Acetic Acid
Ph . 3.67
Free SO2 at Bottling . 43 mg/dm3
Production . 17000 bottles
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                ‘Vertente Tinto 2003      
2003 is the fourth year of Vertente production and the wine now shows a defined personality, which 
is very different from Redoma or Batuta. Vertente is very pleasant to drink now and it is dense and 
complex, similar to a Bordeaux. It is a versatile wine, which will complement any meal.

Tasting Notes

The nose is fresh with dark berry fruits and chocolate aromas, perfectly integrated with barrel 
ageing notes.
The palette has a very fine structure with velvety tannins and intense midpalate fruit.  It is very long 
and fresh on the finish, with good ageing potential.

Vinification

2003 was a dry, hot year, and therefore the harvest was started earlier than normal. to avoid an 
overripe style and ensure freshness, a rigorous selection of the grapes was performed in the vineyards 
and subsequently in the Winery; eliminating the overripe and dry grapes. 
Vertente is produced from vineyards at Quinta de Nápoles and from old vineyards in the Pinhão Valley. 
As in the previous years the fermentation was in stainless steel open tanks using the hydraulic "pisage" 
system, with an average maceration time of 8 days. The malolactic fermentation was in cask, where 
the wines aged for 12 months.

Technical Information



Technical Information

                ‘Redoma Tinto 2003       
Redoma is like the Douro "extreme and with rigorous Character" a powerfull mineral wine with great 
structure fine tanins and very presistente. produced from several vineyards located in Cima Corgo 
region. These vineyards, over 60 years old, are planted with up to 30 different grape varieties, the 
main ones being, Touriga Franca, Tinta Roriz.

Tasting Notes

It is a dark wine with a very intense dark fruit nose. On the palate it is young and powerful, with great 
richness and bold tannins, but at the same time it shows more freshness than pure fruit, very long final. 

Vinification

The grapes were destemmed and part were fermented in small capacity stainless steel tanks, the other 
part were fermented in traditional stone lagares. After fermentation the wine was transferred to barrels 
(50 % new barrels François Freres) for 18 months, where it underwent its malolactic fermentation.

2003 was a dry and hot year in the Douro. Full ripness was in general attain earlier, for redoma we 
use north and east facing vinyards to maintain a certain freshness. and we did a severe selection in 
order to take out the overripe grapes. the result is a concentrated and powerfull wine but at the same 
time fresh and elegant.

Product . Redoma Tinto 2003
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Year . 2003
Soil Type . Schist
Vineyards . Several old vineyards 
mixed vines
Average Vine Age . 60-120 years
Grape Varieties . Touriga Franca, Touriga Nacional, 
Tinta Roriz, Tinta Amarela e Tinto Cão

Vines per Ha . 6000
Pruning Method . Guyot and Royat
Alt. from Sea Level . 100-400 m
Harvest Period . September
Harvest Method . Hand picked 
Malolactic . Cask
Fermentation . Stainless steel lagares
Bottle . Junho 2005

Ageing . 18 month in french oak casks, 228l
Dry Extract . 31,38 g/dm3
Alcohol . 13.9 % vol
Total Acidity . 6,6 g/dm3 Tartaric Acid
Volatile Acidity . 0.64 g/dm3 Acetic Acid
Ph . 3.52
Free SO2 at Bottling . 30 mg/dm3
Production . 17000 bottles
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               ‘Vertente Tinto 2004      
Vertente red wine was first produced in 2000 and conquested an own identity in the red wine family 
in the last years. Vertente is appealing but complex: the fruit and concentration is typical of Douro 
wines, and the elegance is typical of Niepoort. Vintage 2004, is like 2003, a balance of elegance, 
complexity and freshness. Most of the grapes come from Quinta de Nápoles 20 years old vineyards, 
and the rest from old vineyards from Pinhão valley.  Vertente 2004 is a very deep and intense wine 
with great drinkibility.

Tasting Notes

Dark ruby color, with fruit aromas, spicy with dark and green pepper notes, mineral with light smoky 
character from the age in barrel. The palate is very appealing, fruity with great freshness; the tannins 
are smooth with good persistence. A wine to drink now or in the next years.

Vinification

2004 was a hot and dry year, with rain in middle of August that was very essential to allow a slow 
and natural maturation process. The results is  very balanced wines in 2004.
The grapes where harvest during September to small 20 kg box and after a grape selection in the 
vines a second selection was done in winery using the sorting table. 80 % of the wine was fermented 
in stainless steel lagares with hydraulic "pisage" system and the others 20 % in stainless steel vats. 
The wine as aged 15 months in French oak barrel were malolactic fermentation as occurred.

Technical Information

PProduct . Vertente Tinto 2004
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Year . 2004
Soil Type . Schist
Vineyards . Nápoles, Pinhão valley
Average Vine Age . 16 - 70 years
Grape Varieties . Tinta Roriz, Touriga Franca, Tinta 
Amarela, Touriga Nacional and others

Vines per Ha . 4500
Pruning Method . Guyot and Royat
Alt. from Sea level . 300 m
Harvest Period . September
Harvest Method . Hand picked 
Malolactic . Cask
Fermentation . Stainless steel lagares
Bottled . Maio 2006

Ageing . 12 month in french oak casks (228l)
Dry Extract . 32.9 g/dm3
Alcohol . 13.63 % vol
Total Acidity . 3.49 g/dm3 Tartaric Acid
Volatile Acidity . 0.56 g/dm3 Acetic Acid
Ph . 3.62
Free SO2 at Bottling . 28 mg/dm3
Production . 18 600 bottles
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PProduct . Redoma Tinto 2004
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Year . 2004
Soil Type . Schist
Vineyards . Several old vineyards 
mixed vines
Average Vine Age . 60-120 years
Grape Varieties . Touriga Franca, Tinta Roriz, Tinta 
Amarela, tinta Francisca e Sousão

Vines per Ha . 6000
Pruning Method . Guyot and Royat
Alt. from Sea Level . 100-400 m
Harvest Period . September
Harvest Method . Hand picked 
Malolactic . Cask
Fermentation . Stainless steel lagares
Bottled . Jully 2006

Ageing . 18 month in french oak casks, 228l
Dry Extract . 33.7 g/dm3
Alcohol . 14.07 % vol
Total Acidity . 5,65 g/dm3 Tartaric Acid
Volatile Acidity . 0.62 g/dm3 Acetic Acid
Ph . 3.59
Free SO2 at Bottling . 31 mg/dm3
Production . 18 300 bottles

Technical Information

               ‘Redoma Tinto 2004       
Redoma evokes the Douro, with it's impressive nature, wild character and strong personality. Great 
structure, with fine tannins, spicy and balsamic aromas recall the natural plants of Douro. Redoma is 
produced from 60 year old vineyards, mainly north facing ones, were different varieties are planted 
together like the tradition in Douro, the most common varieties that we can find there are: Touriga 
Franca, Tinta Roriz, but we can also find Tinta Amarela, Tinta Fransisca e Sousão among others. Redoma 
2004 impress us for is strong character and personality with all the qualities to a Douro ambassador.

Tasting Notes

Dark intense rubi color, Fruity aromas with red and dark fruits, pepper and estêva aromas, earthy and 
spice character, everything involved by an elegant and discrete smoky aroma without overcoming the 
other characteristics.
The palate is vibrant with very well defined structure, with fruit and minerality getting together with 
good freshness and present but fine tannins, very long and persistent. Great ageing potential

Vinification

2004 was very hot and dry year, although a small rain in middle August as give enough water to allow 
balanced maturation. As a result 2004 presented us quite balanced wines without to much alcohol 
and with very good fenolic maturation.
Grapes were harvested in the 2ª and 3ª week of September to small 20 kg boxes, and the grapes were 
selected first in the vineyard and them in the winery using the sorting tables and only allowing to 
best grapes to be used. After total destemming, 50% of the wine fermented for 8 to 10 days in 
traditional stone lagares, where the grapes were feet crushed. The other 50 % fermented in stainless 
steel small vats with macerations up to 15 days.
The wine aged for 18 months in French oak barrel where they done the malolactic fermentation.
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Product . Niepoort Batuta 2004 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year . 2004
Soil Type . Schist
Vines . Quinta do Carril and others
Average Vine Age . 60 years, over 100 years
Cast Varieties . Tinta Roriz, Touriga Franca, Tinta 
Amarela, Touriga Nacional and others

Vines per Ha . 6000
Prunning System . Double Guyot and Royat
Alt. from Sea Level . 350 m / 750 m
Harvest Period . September 2004
Way of Harvest . Hand picked
Malolactic . Casks
Fermentation . Stainless steel conic vat
Ageing . 20 month in french oak 
casks (228l)

Dry Extract . 31,9 g/dm3
Alcool . 14.06 % vol
Total Acidity . 5.75 g/dm3 Ác. Tartaric
Volatile acidity . 0.69 g/dm3 Ac. Ascetic
Ph . 3.52
SO2 free wad . 32 mg/dm3
Production . 12 000 bottles

Technical Information

                ‘Batuta 2004
Batuta is a wine of extremes that should always be able to face concentration with elegance, having 
present tannins but very fine and elegant, with good freshness and a long last finish. Carril 70 years 
old vineyard, is the main supplier of batuta grapes, facing north with well balance maturation. 
Batuta 2004 is an extraordinary wine resulting from very delicate vinification system were the alcoholic 
maceration is led to the extreme and all details are taking into account in order to obtain  a very 
complex, fine and elegant wine. The result a great balanced wine, very deep and intense although 
fresh and long with a lot to tell about, only possible in a balanced year like 2004.

Tasting Notes

Dark intense colour and aroma with great complexity, with concentrated black fruit, spicy intense notes 
of black and green pepper, and elegant balsamic notes along with tobacco and earthy aromas it ends 
with coffee, moka and toasty aromas.
Wide palate, very precise and tight, with fruitiness and mineralty that impress. Great tannic structure 
fine and seductive. Everything linked to long last ending with great persistence. Certainly a wine for 
the next decades.

Vinification

2004 was an extreme dry year that as condition the berry size, nevertheless a small rain occurred in 
middle August as given sufficient water for very balance maturation process, with ripe tannins without 
excessive sugar contents mostly in the north facing vineyards.
The harvest was done in first to weeks of September and although the grape quality was very good, 
grape selection was quite rigorous in the vine and in the winery sorting table. After total destemming, 
natural fermentation took place in small conic stainless steel vats. Grapes were very gently worked 
in order to avoid excessive extraction, with 2 Days of cold maceration, and 2 months of alcoholic 
maceration. After that the wine was directly pass into French oak barrels for malolactic fermentation 
and 20 months ageing process.



Product . Charme Tinto 2004 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year . 2004
Soil Type . Schist
Vines . Vale de Mendiz
Average Vine Age . 70 years, over 100 years
Cast Varieties . Tinta Roriz, Touriga Franca, 
and others

Vines per Ha . 6000
Prunning System . Double Guyot
Alt. from Sea Level . 350 m
Harvest Period . September 2004
Way of Harvest . Hand picked
Malolactic . Casks
Fermentation . Stone lagares
Bottled .

Ageing . 15 month in french oak casks (228l)
Dry Extract . 34,2 g/dm3
Alcool . 13.50 % vol
Total Acidity . 5.3 g/dm3 Ác. Tartaric
Volatile acidity . 0.62 g/dm3 Ac. Ascetic
Ph . 3.69
SO2 free wad . 30 mg/dm3
Production . 4500 bottles

                ‘Charme 2004
2003 was a very hot and dry year; it was decided not to do Charme. Charme 2004 is the second 
edition of this rare and elegant wine. The year was also dry but a small rain in August was perfect 
to achieve the optimal maturation point. Old vineyards from vale Mendiz in the Pinhão valley are a 
key element for Charme, these small, sheltered vineyards with low production are skilled for elegant 
wines with mature tannins. All details make the production of Charme a risky challenge but it also 
makes the wine so unique and rare.

Tasting Notes

Impressive, generous aroma with concentrated and fresh fruit balanced with elegant notes of tea 
and tobacco 
Velvet, with mature tannins with smooth red fruits. Structured and complete and with great freshness. 
Finishes slowly and persistent with coffee and moka.

Vinification

After the manual harvest and the strict selection of the grapes, Charme ferments in a traditional stone 
lagar 100% with stems. After a short maceration; (like in the port wine); fermentation is completed 
in new French oak casks. The wine stays in this oak for 15 month also for malolactic fermentation.
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Technical Information



Technical Information

                ‘Redoma Branco 2005  
Redoma Branco 2005 comes from small and very old vineyards, with many different varieties, the most 
important are: Rabigato, Codega, Donzelinho, Viosinho and  Arinto. These special vines tend to offer 
delicate yet concentrated wines with great complexity.
These vineyards are planted at high altitudes, between 400 and 700 meters, on the right side of Douro 
river. The final result it's an impressive wine, with great intensity, fresh and mineral. 

Tasting Notes

Very fine aroma with citric, apricots notes, mineral with smoky character, quite elegant.
Citric and mineral fresh flavour. Along with apricots and almonds notes. Good volume and great 
freshness The wood is well integrated with a long and complex final.

Vinification

The harvest was done by hand to small 25 kg box in the beginnings of September. The grapes were 
carefully worked during night in order to avoid high temperatures during process, carefully chosen in 
the cellar sorting table, and 24 hours after gentle pressing, without skin contact the juice was decanted 
at low temperature.
The natural fermentation occurred in French oak barrels at 18 ºC and aged for 9 months with lees, 
without malolactic fermentation to maintain the freshness and the aromas.
Redoma Branco 2005 was done searching for freshness and elegance along with a good concentration. 
The wine is balanced between concentration, complexity, freshness and elegance.

Product . Redoma Branco Reserva 2005
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Year . 2005
Soil Type . Schist
Vineyards . Cima Corgo
Average Vine Age . 40-80 years
Grape Varieties . Rabigato, Codega, Donzelinho, 
Viosinho, Arinto and others

Vines per Ha . 5000
Pruning Method . Guyot and Royat
Alt. from Sea level . 400-700 m
Harvest Period . September
Harvest Method . Hand picked 
Malolactic . None
Fermentation . French oak casks
Bottled . June 2006 
Ageing . 9 month in French oak casks (228l) 

Dry Extract . 19,8 g/dm3
Alcohol . 13.2 % vol
Total Acidity . 5.04 g/dm3 Tartaric Acid
Volatile Acidity . 0.56 g/dm3 Acetic Acid
Ph . 3.3
Free SO2 at Bottling . 30 mg/dm3
Production . 15600 Bottles
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                ‘Redoma Reserva 2005                

The vineyards for the Redoma White are all at an altitude of between 400 and 800 meters, this provides 
the necessary cooler growing conditions (particularly at night) and longer ripening times. All of these 
vineyards have vines which are over 60 years old and three of them have vines which are over 100 
years old.
The main grape variety is rabigato, though there is a high portion of Codega and while some other 
varieties are used there is no malvazia fina.

Tasting Notes

Redoma White is barrel fermented and aged using 90% new French oak. In order to preserve the 
acidity and tautness, the wine does not undergo any malolactic fermentation. The aim is to produce 
a balanced wine with freshness and elegance and The wine's natural acidity is the key element to 
achieve this.
The nose is big, toasty, nutty and concentrated, in a  extremely Burgundian style (this wine would 
be a great ringer for a 1er Cru white Burgundy in a blind tasting).
The palate has a lovely smooth, full texture, with a raft of white fruit flavours and  mineral overtones. 
There is good crisp acidity and lots of finesse, with a long, beautifully delineated finish.

Vinification

2004 was a hot year in the Douro but rain in august ensured that good grapes were produced, which 
gave a concentrated must with high sugar and high acidity. A very meticulous selection was undertaken 
before pressing, where not only were the rotten grapes removed but also all the overripe grapes. the 
must was left to settle and  was then transferred to small oak casks for a low tempraeture fermentation. 
The wine then remained in the casks on its lees for 8 months until bottling. The Reservea comprises 
specially selected casks, containing the most concentraded, fresh and complex wine.
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Technical Information

Product . Redoma Branco Reserva 2004
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Year . 2004
Soil Type . Schist
Vineyards . Serveral vineyards
Average Vine Age . Over 60 years
Grape Varieties . Rabigato, Codega, Donzelinho, 
Viosinho, Arinto

Vines per Ha . 5500
Pruning Method . Guyot and Royat
Alt. from Sea level . 400-700 m
Harvest Period . 3rd week of September
Harvest Method . Hand picked 
Malolactic .
Fermentation . French Oak Casks
Bottled . May 2005
Ageing . 8 month in  French Oak Casks

Dry Extract . 24.0 g/dm3
Alcohol . 13.6 % vol
Total Acidity . 5.8  g/dm3 Ác. Tartaric
Volatile Acidity . 0.60 g/dm3 Ac. Ascetic
Ph . 3.19
Free SO2 at Bottling . 30 g/dm3
Production . 5000 bottles + 150 Magnums
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                ‘Tiara Branco 2005      
The second edition of Tiara is a further step in this new Niepoort creation. Tiara is fresh, fine and 
complex and the style is unusual for a Douro wine.  The old vineyards give volume and complexity 
and the high altitude of the vineyards (over 600 meters) provide a refreshing acidity.; promising a 
long life in bottle.

Tasting Notes

Intense citric notes and fine, fresh aroma with mineral notes.
The palate is vivid, with good structure, intense aroma, volume and exceptional lightness. Freshness 
and elegance sustained by good acidity.
Long, persistent finish.

Vinification

The year 2005 was specially dry and hot. The light rain in the beginning of September balanced the 
maturation process in the vineyards. The vines planted at high altitude allow fresh and balanced must 
even in difficult years. 
The grapes were picked up early in September and kindly pressed. The must was decanted at low 
temperature. The fermentation was very slow (more than 3  months long) and the fermentation was 
done without yeart inoculation. Ageing and fermentation was in stainless steel for 6 months, without 
malolactic fermentation.

Technical Information

Product . Tiara Branco
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Year . 2005
Soil type . Schist
Vineyards . Different small vineyards 
Average Vine Age . 40, 60 to 80 years
Grape Varieties . Codega, Rabigato, Donzelinho, 
Viosinho, Arinto and others

Vines per Ha . 4500
Pruning Method . Guyot and Royat
Alt. from Sea level . 650-800 M
Harvest Period . September
Harvest Method . Hand picked 
Malolactic . None
Fermentation . Stainless steel
Ageing . 6 Month in stainless steel

Dry Extract . 19.1 g/dm3
Alcohol . 13% vol
Total Acidity . 3.15 g/dm3
Volatile Acidity . 0.39 g/dm3
Ph . 3,19
Free SO2 at Bottling . 30 mg/dm3 
Production . 10400 Bottles



               ‘Redoma Rosé 2005
Niepoort launched the first Rosé in 1999, proving that serious and high-quality wines may also be 
coloured pink.
Contrary to the typical winemaking of Rosé, Redoma Rosé is fermented in new French oak casks after 
free run juice from traditional stone lagares,. Complexity is obtained by a long skin contact. Old 
vineyards from Quinta de Napóles and other vines close to Pinhão are used for Redoma Rosé.

Tasting Notes

Intense and elegant nose with notes of fruits and spices and well integrated wood.
Concentrated, but at the same time fresh and with a balanced acidity.

Vinification

The harvest was early to assure the freshness and natural acidity along with the complexity of 
the old vines.
The fermentation occurred in new French oak casks without ageing. Later the wine aged in stainless 
steel for seven month, the malolactic fermentation didn't occur to maintain the natural freshness 
of the wine. 
The result is a contrasting wine: intense but smooth, concentrated but fresh and with a good acidity. 
A rosé with great complexity.
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Technical Information

Product . Redoma Rosé 2005
Producer . Niepoort (Vinhos) S.A.
Region . Douro
Year . 2005
Soil Type . Schist
Vineyards . Quinta de Nápoles e other 
small vineyards
Average Vine Age . 30 years and over 50 years
Grape Varieties . 30% Tinta Amarela, 20% Touriga 
Franca and 50% others

Vines per Ha . 3000 to 5000
Pruning Method . Guyot and Royat
Alt. from Sea level . 200-400 m
Harvest Period . September
Harvest Method . Hand picked 
Malolactic . no
Fermentation . New French oak casks
Bottled . May 2006
Ageing . 7 Month in stainless steel

Dry Extract . 21.4 g/dm3
Alcohol . 13% vol
Total Acidity . 5.22 g/dm3
Volatile Acidity . 0.23 g/dm3
Ph . 3,54
Free SO2 at Bottling . 32 mg/dm3
Production . 8700 Bottles




