Douro Red

2016 90pts Wine Enthusiast
2015 90pts Wine Enthusiast
2012 90 “Best Buy” Wine & Spirits
2011 91 James Suckling

90 “Best Buy™ Wine & Spirits
2010 “Best Buy” Wine & Spirits
2009 90 Wine Spactator

90 Wine Advocate
2007 93 Wine Spactator

92 “Best Buy” Wine & Spirits

90 Wine Advocate

Adelaide Vintage Port
2012 93 Wine Spectator
92 Wine Enthusiast
2011 96 Wine Spectator
95 Wine Enthusiast
2009 91 Wine Spectator

Tawny Port

20YR 95 winersviewonline.com
93 Wine Spectator
91 “Years Best Port”
Wine E Spirits
90 Wine Enthusizst
10 ¥R 91 Wine Spectator

Reserva Red

2016 95pts Wine Advocate
2015 94pts “Cellar Selection”
Wine Enthusiast
93pts Wine Advocate
2014 55pts Wine Enthusizst
2013 94 “Cellar Selection”
Wine Enthusiast
93pts Wine Spectator
2012 95 “Cellar Selection”
Wine Enthusiast
91 Wine Spectator
90 Wine Advocate
2011 96 “Highly Recommended”
Wine Spectator
96 Wine & Spirits
94 ‘Wine Advocats
2010 93 “Cellar Selection”
Wine Enthusiast
91 Wine Spectator
91 Wine Advocate
91 “Years Best”
Wine & Spirits
2002 94 “Cellar Selection”™
Wine Enthusiast
92 Wine Advocate
92 Wine & Spirits
91 Wine Spectator
2008 93 Wine Adwvocate
92 'Wine Enthusiast

Touriga Macional
2016 93pts Wine Advocate
2015 93pts Wine & Spirits
92pts Wine Advocate
92pts Wine Enthusiast
2014 92pts Wine Spectator
2013 92pts Wine Advocate
91pts Wine Spectator
2012 91 Wine Spectator
91 Wine Advocate
91 Wine Enthusiast
2011 95 “Highly Recommended”
Wine Spectator
94 Wine Advocate
94 Wine & Spirits
90 James Suckling
2010 92 “Cellar Selection™
Wine Enthusiast
91 Wine Spectator
90 Wine Advocate
2009 95 “Highly Recommended”
Wine Spectator
92 Wine Advocate
92 Wine Enthusiast
2008 95 #7 in Top 100!
Wine Spectator
92 Wine Advocate
90 Wine Enthusiast
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0 VALLADO

2016 DUORO RED (D.0.C)
90pts Wine Enthusiast 5/1/2019

Eighty percent of the Estate-grown grapes came from
younger vines (8-to-12 years of age), with the remaining
20% coming from very old parts of the vineyards (vines of
80 years or older). Grapes from both from the old and
newer vines were fermented in 10,000 kg and 5,000 kg
stainless steel tanks for a week. All the grapes were
fermented at controlled temperatures, ranging between 25°
and 27° C. Seventy percent of the final blend was aged 15
months in stainless steel tanks, while the remaining 30%
was aged in 225 L French Oak barriques (third-and fourth-
use), until final blending.

GRAPE VARIETY: 30% Touriga Nacional, 20% Touriga
Franca, 20% Tinta Roriz, 5% Sousao, and 25% mixed
old vineyards (over 80 years old)

RESIDUAL SUGAR: 0.6 g/I

pH: 3.68

TOTAL ACIDITY: 5.0 g/I

ALCOHOL: 13.5%

UPC: 560482300393-1 /12 PACK CASE

180 Cases of 2016 Vintage Available Now
7,000 Cases of 2017v Available at Winery

PRICING

SRP $21.99
TPR 17.99
Deep TPR $12.99
$9.00
QUINTESSENTIAL

IMPORTER | MARKETER | DISTRIBUTOR
www.quintessentialwines.com
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RESERVA RED “FIELD BLEND"”
DUORO (D.0.C)

v. 2015: 94pts “Cellar Selection” Wine Enthusiast 10/18
93pts Wine advocate
v. 2016 95pts Wine Advocate
v.2017 — Not Rated Yet

The grapes from the old vineyards on the Estate (over 90
years old) were vinified in stainless steel, temperature
controlled, remontage vats, holding up to 5,000 kilos of
grapes. The chosen parcels of the 39 acres of the old
vineyards were vinified separately, the fermentation lasting
an average of 8 to 20 days. The grapes from the younger
vineyards (Touriga Nacional and Touriga Franca) were
foot-trodden in “lagares” and part of this was vinified in
stainless steel, temperature controlled, remontage vats.
After malolactic fermentation, all the wines were racked
into 225 litre French Oak barriques (60% new, 40% used),
where they stayed for 18 months of aging.

PRODUCER: Quinta do Vallado

COUNTRY: Portugal REGION: Douro

GRAPE VARIETY: A field blend of More than 30 grape varieties (a
field blend), including Tinta Roriz, Tinta Amarela, Touriga Franca
and others, with 85% from vineyards older than 80 years, and 15%
(Touriga Nacional and Touriga Franca) from 20 year old vines.

QUINTA DO ' RESIDUAL SUGAR: .6 g/I
VALLADO : TOTAL ACIDITY: 5.2 g/l
b LS. RN pH:3.64
Douro Y ALCOHOL: 14% SRP $64.99
6 Pack Cases TPR $54.99
UPC: 5604823004280 Deep $49.99
200 6pack v2015 Now TPR
1000 6paks of v2017 At Winery
$35.00
QUINTESSENTIAL

IMPORTER | MARKETER | DISTRIBUTOR

¥ N 15

iV www.quintessentialwines.com
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TOURIGA NACIONAL
DOURO (D.0.C)

v. 2015: 92pts Wine Advocate 6/18
93pts Wine Enthusiast 10/18
93pts Wine & Spirits 2/19
v. 2016 93pts Wine Advocate 8/18
v.2017 — Not Rated Yet

The grapes come from Estate Vineyards and were vinified in
temperature-controlled stainless steel vats, each holding a
maximum of five tons of grapes, with manual remontage.
After malolactic fermentation took place (in the original
stainless steel tanks), the wine was racked to 225 litre (60
gal.) French Oak barriques, where it stayed for 16 months.
Thirty percent of these were new, and the remaining were
used oneand two-year old barriques so that the Touriga
Nactional aromas were not overcome by oak.

PRODUCER: Quinta do Vallado
COUNTRY: Portugal

REGION: Douro

GRAPE VARIETY: 100% Touriga Nacional
RESIDUAL SUGAR: 0.3 g/l

pH: 3.58

TOTAL ACIDITY: 5.3 g/l
ALCOHOL: 14%

UPC: 560482300367-2 SRP $59.99

6 Pack Case

TPR $49.99
388 6pks of V.2015 Now

1,000 6pks of V. 2017 at Winery

Deep $34.99
TPR

EDLC

$28.00

QUINTESSENTIAL
IMPORTER | MARKETER | DISTRIBUTOR
www.quintessentialwines.com
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TAWNY PORT 10 YRS
TAWNY PORT 20 YRS

20 Yr Port is a fortified wine made primary from Touriga Nacional, Touriga Franca,
Tinta Roriz, and Tinto Cdo (plus around 75 other indigenous grapes) that are hand-
picked from the wineries Estate vineyards. Port wines are intended to be sweet, so
fermentation is arrested half way through the process, before all the residual sugar
has been fermented. Fermentation is halted through the addition of grape spirits,
thus fortifying the wine. The wine is aged in 600 litre oak casks for years during
which time the complex aromas and flavors become thoroughly integrated and the
distinct hue develops.

PRODUCER: Quinta do Vallado
COUNTRY: Portugal
REGION: Douro (DOC)
: [ GRAPE VARIETY: Mixture of Various Old Vine Varieties (Tinta Roriz, Tinta Amarela,
QUINTA DO Tinta Franca, Tinto C3do)
VALLADO ALCOHOL: 19.5%
B RTO : UPC: 5604823001654 / 6 Pack 500ml

10 Yr.Port is a fortified wine made primary from Touriga Nacional, Touriga
Franca, Tinta Roriz, and Tinto Cdo (plus around 75 other indigenous grapes) that
are hand-picked from the wineries Estate vineyards. Port wines are intended to
be sweet, so fermentation is arrested half way through the process, before all the
residual sugar has been fermented. Fermentation is halted through the addition
of grape spirits, thus fortifying the wine. The wine is aged in 600 litre oak casks for
years during which time the complex aromas and flavors become thoroughly
integrated and the distinct hue develops.

PRODUCER: Quinta do Vallado

COUNTRY: Portugal

REGION: Douro (DOC)

GRAPE VARIETY: Mixture of Various Old Vine Varieties (Tinta Roriz, Tinta Amarela,
Tinta Franca, among others)

ALCOHOL: 19.5%

UPC: 5604823001623 / 6 Pack 500ml

Qu 0

VALLADO PRICING 10 Yr 20 Yr
PORTO 6PK / 500ML 6PK / 500ML
Y. B 5 SRP $39.99 $79.99
- TPR $34.99 $64.99
Deep TPR $29.99 $49.99
EDLC $22.00 $36.00
QUINTESSENTIAL

IMPORTER | MARKETER | DISTRIBUTOR
www.quintessentialwines.com
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