40 Years old Porto
Vinho do Porto / portugal

JOIN THE CLUB

This 40-year-old wine owes its name, Tordiz, to the confluence
of the Torto and Mendiz rivers. It is obtained from wines that
have been carefully aged in small oak casks and later blended
in a small upstanding oak vat dating from 1864. The final mix,
in small oak casks, is a vivacious example of the art of “blending”, which Casa Burmester has perfected over the years.

Vinification
Hand-harvest at their best moment, the grapes are destemmed, crushed and vinified in a
careful maceration with extraction of colour, tannins and pellicle aromas, complemented by
permanent pumping-over during fermentation. This process takes place in vats at a controlled
temperature between 28-30oC, until reaching the desired Baumé. At this phase grape brandy
is added (benefit), originating a fortified wine. A wine of an exceptional quality, obtained by the
lotation of several harvests, in order to acquire a complementarity of organoleptic characteristics typical of this style aged tawny. Matures in wood for variable periods of time in which the
age mentioned on the label corresponds to the approximated average of the different wines
age on the lot, expressing the character of the wine in what concerns the characteristics conferred by the ageing in oak casks.

Tasting Notes

AWARDS AND HONORS

Bright brown colour,
with greenish nuances. Presents a bouquet with intense aromas of dried fruits,
delicate spices notes
and a sweet touch of
honey. In the taste it is
full, unctuous and velvety. This wine overflows seduction and an
enormous refinement.
A feeling that is extended in the long and
complex finish.

18,5 pts, João Paulo Martins
19,5 Wine Passion

Slightly refreshed, it is
the ideal choice to serve
with appetizers like strong
cheeses and pâtés. The velvety texture and the singular
aromatic expression standout remarkably with main
courses with dried fruits. Irresistible with a tureen of
foie gras with aubergine
and nuts. Wonderful choice
to serve with a myriad of
delicious caramel brownies, chocolate and pistachio pavê and nuts crostini with cheese chèvre.
The multiplicity of possible harmonies is superb.
Serve at a temperature
between 12 and 14oC.

VinE
The vineyard is disposed
along the slopes on horizontal
levels and, more recently, they
are planted along the lines
of greatest slopes, so called
“Vinha ao Alto” (vertically
planted vines).

HEIGHT
Up to 600 meters.

SoIL
Schist greywacke anteOrdovician, with some
inclusions of a geological
formation of granitic involving
nature.

pH 3,58

Grape Varieties
Traditional grapes from Douro.
Technical Details
Alcohol 20,0%
Total Acidity 5,00 g/dm3
Reducing Sugars 127,50 g/dm3
Capacity 0,75cl
Winemaker
Carlos Alves

The wine should be stored in a fresh, dry and dark place, without temperature variations, and the bottle must remain up-right. As a natural product, the
Port Wine is subject to create deposit when ageing. Once opened, it should
be consumed within 4 to 6 months. The periods here suggested are merely
for guidance, not implying the deterioration of the wine but only a slow evolution that can lead to the loss of its original sensorial characteristics.
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