
Single plot of 

Reception of the grapes in 20-kilogram boxes with 
destemming and without immediate crushing. The 
whole berries were received in lagares where they 
were subsequently crushed using the traditional 
method of foot treading. Alcoholic fermentation 
occurred spontaneously in lagares and malolactic 
fermentation in stainless steel.

VINIFICATION
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GPS location | 41°9'16.92"N 7°36'1.08"W
Quinta wine | The grapes come from
a vineyard plot located in Quinta do Pôpa,
located in the sub-region of Cima Corgo.
Varietals| Tinta Roriz.
Soil Geology | Schist.
Year it was planted | >25 years.
Altitude | 160 to 230 mt.
  

 

VINEYARD DESCRIPTION   

Aging for 18 months in a stainless steel tank.

AGING

Data | August 2023

Bottle | Bordalesa Golia 75 cl Cuvée 
Magnum Bordalesa Horus Magna 1,5Lt 

Cork | Natural

Bottle aging for 1 to 4 years in the cellar,
before being commercialized.

BOTTLING

TINTA RORIZ
2007 | 2008 | 2009 | 2011 | 2012 |  2021

QUINTA DO PÔPA TR DOC DOURO

Nº of Bottles 750 ml

2.266 Units.
Nº of Bottles 1,5 Lt

200 Units.

www.quintadopopa.com
- - - - - - - - - - - - - - - - - - - - - - - - - - -

HARVEST 2021

TECHNICAL INFORMATION
Alcohol content - 13%   |   Total acidity - 4.6gr/L    | Volatile acidity- 0.6gr/L    |   pH - 3.78    |    Total Sugars < 2gr/L

The 2021 harvest was long, fresh and rainy,
starting in the second half of September.
It was a year considered normal – and dry –,
with productivity being above average,
compared to the previous decade.
It gave rise to musts of good quality,
fresh and slightly less alcoholic.,


