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RORIZ 2003 VINTAGE PORT

PERCENTAGE OF GRAPE VARIETIES

VARIETY PERCENT  YIELDS PER VINE BAUME VINIFICATION

V. Velha 35% 0.79Kg 13.0° "Traditional Lagar
'T. Nacional 28% 0.84Kg 13.5° "Traditional Lagar
T. Roriz 22% 1.65Kg 13.2° "Traditional Lagar
'T. Barroca 9% 1.60Kg 13.8° "Traditional Lagar
Sousio 6% 1.65Kg 13.2° Traditional Lagar

PICKING DATES

Rain at the quinta on 27th and 28th August was crucial to the preparation of the 2003 vintage. Picking for the
making of Vintage Port started on Monday 15th September and was completed by the 18th September under perfect
weather conditions (the harvest continued after this date for the Douro table wines also made at Roriz).

VINIFICATION

- Fermentation with natural yeast.

- Fortification at 8° Baumé.

- All the grapes were picked by hand and foot-trodden in the quinta’s own stone lagares. On the night after
picking and filling the lagares, the grapes were trodden for three hours by a team of 20 men. The following
day treading was resumed by a smaller team of about 10 men for a further three hours during the day and
then another three in the evening. Once the cap rose, the lagares were worked with ‘macacos’ by groups
of between 4 and 6 men.

WINE SPECIFICATION

Alcohol by Volume :  20% v/v (20°c).

Total acidity : 4.50 (g/1).
Total Phenolics : 99.2
Baumé : 3.9

Each component of the blend was held in the quinta’s wooden vats for one year after which it was racked and blended.
Bottling will take place in May/June 2005.
"The wine has had no filtration or fining whatsoever.



TASTING NOTE

The combination of small berries and traditional lagares, properly worked in the old-fashioned way, has
produced a rich purple-black wine of intense depth right up to the rim of the glass. The cinnamon and violet
nose with mineral overtones is very pronounced. Ripe flavours of rich dark chocolate are noticeable on the
palate. The tannins are ripe and peppery, again with mineral flavours that express the special terroir of Roriz.

WINE MAKERS
- Peter Symington.

- Charles Symington.
- Miles Edlmann.

TASTING PANEL

Jodo van Zeller, Peter, Charles,
Paul, Johnny, Dominic and Rupert Symington
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