
 

QUINTA DO INFANTADO 
10 Years Old Tawny Porto    

Technical Sheet 
 

Region: Douro 

Sub-Region: Gontelho, Cima Corgo 

Vineyard location: Vale de Moinhos. 

Vineyard surface: 1.5  ha 

Soil: Xistous 

Altitude: 200 meters 

Grapes: Field blend in old vines, more than 20 different grapes. 

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

Aging: In 550 liters barrels, very old wood, +50 years. 

Bottling: 2500-4000 bottles are estate bottled each year. 

Alcohol: 19.50 % vol. 

Residual Sugar: 2.8 Baumé or 85 g/l 

Cellar conditions: Humidity 70%, temperature 14 ºC. 

Food suggestion: Soft cheeses,  
Moderately sweet desserts. 

Service: Serve at 14-15ºC 

Viticulture: José Carlos Oliveira and João Roseira 

Winemaker: Luís Soares Duarte and Fátima Ribas 
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