Quinta do Vesuvio
2013 Vintage Port
The Ten Days that made the Vintage
The 2013 harvest was tense for winemakers and pickers alike at Quinta do Vesuvio.
In just ten days much of the estate’s 133 hectares of vineyards were picked and the
grapes were carried into the traditional stone lagares in the winery. This had seemed
like a near impossible task on the 17th of September when, just as the vintage was
beginning, the long-range weather forecast predicted the arrival of an Atlantic storm
system that would cross the Marão Mountains and reach the Upper Douro. It became
essential to get the best grapes into the winery before the rains arrived, as it would
not have been the first time that the quality of a Douro harvest has been significantly
reduced due to bad weather.
There is a 350 meter difference in altitude between the lowest and the highest of
Vesuvio’s vineyards and this results in a large variation in the maturation levels
of the grapes. For this reason the pickers concentrated on the earlier ripening, lower
altitude parcels bordering the river, before steadily moving up the hills that surround
the quinta. The importance of picking as fast as possible was also felt in other
vineyards in the region, and by the second day of the harvest, pickers were being
ferried to and fro across the Douro from the neighbouring Quinta da Senhora da
Ribeira in order to bolster the team at Vesuvio whenever necessary. Due to the hard
work of the property’s team all the vines below 300 meters were harvested within ten
days, leaving only a small amount of later ripening grapes at the higher altitudes to
be picked after the rains.
Ultimately the bad weather did not affect the vineyards of Quinta do Vesuvio as
severely as was expected and less than half the rain that fell at Pinhão was recorded
at the quinta during September. The earlier ripening varieties of Touriga Nacional,
Alicante Bouschet and Tinta Barroca which were picked before the rain produced
exceptional wines, and combined with some of the later picked, smaller parcels of
Touriga Franca and Sousão, they make up the Quinta do Vesuvio 2013 Vintage Port.

The Year
Traditional foot-treading in Quinta do Vesuvio

Awards
Quinta do Vesuvio 2009
98 points · Wine Spectator
Quinta do Vesuvio 2010
98 points · Wine Spectator
Quinta do Vesuvio 2011
98 points · Wine Spectator

After two very dry years, the winter of 2012/2013 saw a welcome return to the wet
winters typical of the region. March was one of the wettest on record, with over
176mm of rain falling during the course of the month, damaging terraces and farm
roads throughout the Douro. Apart from these erosion problems, the heavy rain was
welcome as it created large water reserves in the subsoil that would be necessary
in the long, dry months to come.
Spring was cool, and by the beginning of June it was clear that although the vines
were in excellent conditions at Vesuvio, their development was at least ten days behind
normal. This fact was compounded by an extremely dry June, July and August in
which an insignificant 10mm of rainfall was registered in the entire 12 week period.

Touriga Nacional
Tinta Roriz
Tinta Amarela
Touriga Franca
Souzão
Alicante Bouschet
Tinta Barroca
Mixed Varieties
Old Vines

Varietal Components
65% Touriga Nacional
Esteva (rock-rose) floral aromas.
10% Tinta Barroca
Structure.
12% Alicante Bouschet
Colour and concentration/body.
13% Touriga Franca/Sousão
Concentration, and fresh, floral notes.

Baumé
3.7

Wine Makers
Charles Symington, Mário Natário

After a long wait, 12mm of rain fell on the 5th of September, arriving just as signs
of hydric stress were becoming apparent in the vineyards. This well-timed rainfall
ensured that when the vintage began 12 days later, the grapes were in beautiful
condition.

The Wine
Due to the weather conditions during the 2013 vintage, selection was
absolutely rigorous and only thirteen pipes of the very finest lagar fermented
Port were bottled in the following quantities:
1,500 Cases (6 x 75cl)
120 Magnums (1.5 litre)
42 Double Magnums (3 litre)
18 Imperials (6 litre)
The Quinta do Vesuvio 2013 Single Quinta Vintage is an intense wine with floral,
blackcurrant, and cassis notes and a powerful and attractive aroma arising from
the predominance of Touriga Nacional combined with Alicante Bouschet.
The presence of Touriga Franca and Sousão also adds complexity and spice.
This Vesuvio is full-bodied, with long firm tannins and a powerful palate; it will
age superbly for decades.

Quinta do Vesuvio

Quinta do Vesuvio
www.quintadovesuvio.com

First mentioned in historical documents in 1565, Quinta do Vesuvio is inseparable
from the history of wine production in the Douro Valley. One of the most famous
quintas in the region, it possesses an incredible terroir that brings together the ideal
conditions for the production of consistently superb wines and all its Ports are made
in the traditional way by foot-treading in the granite lagares.

