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DOC Douro White 2019 
 
 
THE WINE 
The white Grambeira is produced with grapes typical of the Douro Valley, such as: Códega, 
Rabigato and Viosinho. They come from vineyards located on mostly sandy soils at altitudes 
between 310 and 650m, allowing to obtain structured wines, with a lot of freshness and with good 
aromatic notes. 
 
VINTAGE OVERVIEW 2018/2019 
The 2019 viticultural year was marked by a hot, dry winter. Only in November 2018 did high levels 
of precipitation occur, which did not occur in the following months, hence they were classified as 
dry. 
The budbreak of the vines was early, largely due to the hot climate that was felt.  However, we 
also had a hot and dry spring, in which only some precipitation was recorded in April, conditions 
that were unfavorable to the development of phytosanitary diseases such as downy mildew, 
however it was favorable to powdery mildew, although it could not have been careless in its 
combat. Despite the high temperatures that were felt in some days of May and June, there were 
no damages caused by the scald. 
Flowering occurred in excellent climatic conditions which favored fruit set and its productive 
potential. The summer was cool, which helped with maturation and thus allowed very balanced 
musts, with fresh and fruity white wines to be expected. 
 
VINIFICATION 
Having gone through a selection process in the vineyard, the grapes are harvested by hand and 
transported to our cellar in 20kg boxes. Passing again through a careful selection at our table of 
choice, the grapes go whole to the pneumatic press where they are gently pressed. The must is 
then decanted cold for 48 hours, then transferred to stainless steel vats, where it will carry out 
alcoholic fermentation with temperature control. The grape varieties are vinified separately. 
 
TASTING NOTES 
This harvest has a very fresh and lively profile, with an excellent acidity, the citrus aromas stand 
out in the bouquet where the tropical notes also mark their presence. In the mouth it is structured 
and with surprising freshness, maintaining a citrus and mineralized finish which gives it excellent 
persistence. 

TECHNICAL DETAILS 

 Producer:  
Frederico Meireles & Family 
Winemaker:  
Frederico Meireles 
Origin & Grape Varieties:  
Moinho Novo, Douro superior 
Códega, Rabigato and Viosinho 
Altitude(m): 
310-650m 
Prunning Method:  
Guyot and Royat 
Harvest Period:  
Hand-picked, August to September 2019 

Bottled:  
February de 2020 
Alcohol (% vol.):  
13,0  
Total Acidity (g/dm3):  
6,0 
pH:  
3,15 
Allergens:  
Sulfites 
Food Suggestions: 
Grilled fish, oven-baked fish, white 
meats, oysters, salad and shellfish.  
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DOC Douro Reserve Red 2018 
 
 
THE WINE 
Grambeira Reserve Red is produced with grapes typical of the Douro region, such as: Touriga 
Nacional, Touriga Francesa and Tinta Roriz. They are essentially from old vines located in schist soils 
with altitudes between 150 and 650m. 
 
VINTAGE OVERVIEW 2017/2018 
The 2019 viticultural year was marked by a dry winter, in which the rainfall recorded was extremely 
low, having been declared that our territory was experiencing a severe drought situation. Budbreak 
was conditioned to these factors that were experienced, making it later than normal. 
However, despite the drought that we are experiencing, spring was precisely the opposite, with very 
high levels of precipitation. With the rain making itself felt since March, care under the 
phytosanitary protection of the vineyard had to be redoubled until quite late, due to meeting all the 
ideal conditions for the development and spread of diseases, with downy mildew being the one that 
generated more concern. 
It was a year marked by abnormal rains in the growth of vines, and the high downy mildew pressure, 
atypical, and its control was very difficult, causing a lot of damage in the Douro Region.  
The month of July was mild, and the month of August was very hot, causing scalds, which were felt 
in the grapes most exposed to the sun, having been another phenomenon marking the difficult year 
that was being lived, in which the productions they were also low. 
From a qualitative point of view and despite the year we lived, we found that all conditions were 
met for an excellent harvest of 2018, due to the intense heat that was felt in the summer and the 
high levels of water available to the vines in the soil that allowed excellent maturation. Finally, the 
result of the harvest ended up exceeding the expectations of this harvest. 
 
VINIFICATION 
Having gone through a selection process in the vineyard, the grapes are harvested by hand and 
transported to our cellar in 20kg boxes. Passing again through a careful selection at our table of 
choice. They then proceed to the destemmer-crusher where the berry is gently separated from the 
bunch, then causing a gentle tearing in the skin, to promote contact between the must and the solid 
parts, known as maceration. Then they are sent to the stainless-steel fermentation vats, with 
temperature control where they vinify separately, adapting the work such as maceration time, 
pumping over and délestage so that the greatest potential of the grapes is extracted, and the work 
done is valued in the vineyard. It ages in 225l French oak barrels for 14 months.  
 
TASTING NOTES 
With an excellent color. It presents a very lively, complex aroma with the presence of red and dry 
fruits, combined with some spicy notes. In the mouth it is velvety and well structured where the 
wood is very well matched, at the end of the mouth it maintains the same aromatic bouquet and a 
good persistence. It is a wine with great aging potential. 

TECHNICAL DETAILS 
Producer:  
Frederico Meireles & Family 
Winemaker: 
Frederico Meireles
Origin & Grape Varieties: 
Moinho Novo, Douro superior 
T.Nacional, T.Francesa e Tinta Roriz 
Altitude(m): 
150-650m 

Prunning Method: 
Guyot and Royat 
Harvest Period: 
Hand-picked 
September to October 2018 
Bottled: 
May 2020 
Alcohol (% vol.): 
14,5 

Total Acidity (g/dm3): 
4,8 
pH: 
3,76 
Allergens: 
Sulfites 
Food Suggestions: 
Red meat, game meat, spicy 
food and cheese. 
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DOC Douro Grand Reserve 2015 
 
 
THE WINE 
Grambeira Grand Reserve Red is produced with grapes typical of the Douro region, such as: 
Touriga Nacional, Touriga Francesa and Tinta Roriz. They are essentially from old vines located in 
schist soils with altitudes between 150 and 650m. 
 
VINTAGE OVERVIEW 2014/2015 
The 2015 viticultural year was marked by for being a very hot and dry year. Having only been rainy 
in the months of September to November 2014, these months were very important for the 
vegetative cycle of the vine. Although with only 3 months of rain and a particularly dry winter, 
they were not enough to guarantee the necessary water reserves for the vines. The budbreak of 
the vines took place within the normal dates of March, and it was verified that the climate caused 
an advance in the vegetative cycle.  
The dry year that we were experiencing, favored the non-development of phytosanitary diseases 
in the vineyard, having been very positive, since it allowed the grapes to obtain exceptional health. 
However, on the vines the water stress was very visible, caused by the hot and dry days 
experienced since April, being noticed a little throughout the Douro region. 
The harvest started early, starting with whites on August 19th, with different maturation from 
place to place, due to its location, exposure to radiation and water availability in the soil, requiring 
a waiting time to obtain better maturation. 
The rainfall recorded on the 15th and 16th of September, had a very positive impact from the 
qualitative and evolutionary point of view of the maturations. 
Surprisingly, 2015 turned out to be an excellent year from a qualitative point of view, allowing to 
obtain very structured, harmonious and complex wines. 
 
VINIFICATION 
Having gone through a selection process in the vineyard, the grapes are harvested by hand and 
transported to our cellar in 20kg boxes. Passing again through a careful selection at our table of 
choice. They then proceed to the destemmer-crusher where the berry is gently separated from 
the bunch, then causing a gentle tearing in the skin, to promote contact between the must and 
the solid parts, known as maceration. Then they are sent to the stainless-steel fermentation vats, 
with temperature control where they vinify separately, adapting the work such as maceration 
time, pumping over and délestage so that the greatest potential of the grapes is extracted, and 
the work done is valued in the vineyard. It ages in 225l French oak barrels for 16 months.  

 
TASTING NOTES 
It has a very concentrated color. Very harmonious in that no element overlaps another. Complex, 
the aromas of chocolate and coffee are very present with also notes of spices. The aftertaste 
maintains the same aromatic bouquet, with subtle notes of wood and excellent persistence. 
 
TECHNICAL DETAILS  
Producer:  
Frederico Meireles & Family 
Winemaker:  
Frederico Meireles 
Origin & Grape Varieties: 
Moinho Novo, Douro Superior 
T.Nacional, T.Francesa e Tinta Roriz 
Altitude(m): 
150-650m 
Prunning Method:  
Guyot e Royat 
Harvest Period:  
Hand-picked, September to October 2015 
 

Bottled:  
June 2017 
Alcohol (% vol.):  
15,0  
Total Acidity (g/dm3):  
4,8 
pH:  
3,8 
Allergens:  
Sulfites 
Food Suggestions: 
Red meat, game meat, spicy food and 
cheese. 
pratos de queijo.  
 
 


