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Porto Vintage 

2020 
Red Wine | D.O. Porto | Portugal 

 

MENIN PORTO VINTAGE 2020 is born from the selection of grape varieties that are planted in plots 
with the maximum classification for Port Wine, the plots of "Letter A". Originating from Touriga Franca, 
Touriga Nacional and Field Blend vineyards, the different plots are located in predominantly South and 
West exposures, thus enabling wines of enormous concentration. 

SPECIFICATIONS 
Alcohol: 19,5 % 
Total Acidity: 4,8 g/dm³   
pH: 3,96 
Sulfuroso Total: 100 mg/L  
Grau Baumé: 5,7 

AGING 
100 % em INOX. 
 
ENOLOGY 
João Rosa Alves / Tiago Alves de Sousa 

CASTS 
60% Touriga Franca 
25% Touriga Nacional 
15% Field Blend 

VITICULTURAL YEAR 
The wine year 2020 was considered a hot and dry year. High downy mildew pressure 
during the spring period significantly influenced the production, and later, until the verai-
son, conditions and strong powdery mildew pressure that could have been detrimental to 
the quality of the grapes. The same July was considered the driest month since the 1930's, 
where later, the excessive heat of August, resulted in a very significant dehydration of the 
bunches, with predominant impact on the Touriga Franca. However, the low production 
combined with the high dehydration resulted in musts with high concentration of sugars, 
acids and phenolic compounds. 
 
VINIFICATION 
The grapes are transported in 18 kg capacity boxes to the winery in order to preserve all the 
integrity of the bunch. After a first selection, the grapes are destemmed and a second selec-
tion is made, berry by berry, in order to eliminate dehydrated berries that could transmit 
overripe notes to the wine. The grapes were co-fermented in lagares where fermentation 
took place with indigenous yeasts. The temperature control allowed the fermentation 
kinetics to be regulated in order to make possible a more intense and prolonged extraction. 
Once the desirable baumé was reached, the wine press was fortified with the addition of 
grape brandy. After 48 hours, the liquid was separated from the masses where a "repisa" 
was made. 
 
TASTING NOTES 
MENIN PORTO VINTAGE 2020 is an opaque ruby color wine with violet hints. On the 
nose, it is very intense, with notes of black fruit, blackberries, blackcurrant jam, ripe red 
wild fruit and a slight balsamic imparting freshness. In the mouth, the aromatic sensations 
are repeated, with the flavors of dried figs, ripe red fruits and a slight taste of blueberry. The 
tannins are powerful and very polished, but thanks to its acidity, it is fresh and very persis-
tent. A wine that by its structure, complexity and acidity, will evolve over the next 50 
years. 
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