


Reception with total destemming and very 
soft crushing, followed by pressing to 
separate the liquid from the masses. 
Decantation between 24 to 48 hours. 
Alcoholic fermentation in stainless steel 
tanks with control temperature. 
Stage in fine lees.

VINIFICATION
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Origin of grapes | Baixo Corgo.
Grape varietiess | 20% Cerceal, 20% 
Gouveio, 10% Viosinho, 20% Folgasão, 20% 
Boal and 10% Verdelho.
Altitude | 50 to 550 meters.
Soil geology | Shale and Granitic.
Age of vines |> 25 years.

VINEYARDS DISCRIPTION

A year especially atypical in climatic terms: 
with a cold and dry winter, a cold and rainy 
spring and a summer with two distinct 
seasons - the 1st was rainy and the second 
extremely hot and dry. Clearly one of the most 
difficult years to manage in terms of 
sanitation due to winter and spring weather 
conditions; as well as in terms of maturation, 
because of the heterogeneity of summer 
conditions. The harvest began at the 
beginning of the second week of September.

2018 HARVEST

Stainless steel vats.
AGING

Data | May 2019
Bottle | Bordalesa Elite Musgo 
Cork | Amorim Extra 45*24

BOTTLING

UNOAKED WHITE 2018 DOC DOURO

Nº of Bottles  750 ml

7.050 Units.

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

TECHNICAL INFORMATION
Alcoholic volume  - 12%   |   Total Acidity  - 5.8gr/L    |    Volatile Acidity - 0.2gr/L    |   pH - 3.17    |    Total Sugars  - 1.4gr/L

“(...) born of a challenge that we proposed 
to ourselves, to produce wines without wood 
aging but able to evolve in an extraordinary 
way in bottle. The same has been overcome; 
sensorially previous harvests remain a 
benchmark of annual quality, remaining 
balanced, firm and fresh.    
Then, what I like most is the versatility of 
consumption and the pleasure that this 
white causes in the mouth - fresh and fruity 
profile, balanced, with a soft texture; the 
feel of typicality - the grape varieties, the 
soil, the youngest vineyards and the low 
maturation of the regions with the lowest 
altitude - which makes me relive the so 
valuable and TRUE SENSE OF PLACE 
common in all Pôpa wines."

ENOLOGIST
NOTES

YOUNG & AROMATIC, 
racy in the mouth. 

CONSCIOUS &
VEGAN-FRIENDLY

WINE


