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Vinification: Made from Douro’s noble 
grape varieties and a field blend of old 
vines, this Red Reserve was bottled af-
ter 12 months of aging in French oak 
barrels.
Tasting notes: Shows an intense rubi 
color, a ripe red fruit bouquet and a 
smooth and elegant finish.

Varieties: Touriga Nacional, Touriga 
Franca, Tinta Roriz and grapes from old 
vines (vineyards from 70 to 100 years).

pH: 3.72
Acidity: 4.90g/dm3

Alcohol vol.: 14.00%

Vinification: Produced from a field 
blend of more than 20 different grape 
varieties from very old vines grown in 
schist terraces, this wine fermented in 
traditional lagares with foot tread and 
aged for 18 months in French oak bar-
rels.
Tasting notes: Presents an intense, 
complex and elegant profile provided 
by the identity of the old vineyards.

Varieties: Old vines.

pH: 3.92
Acidity: 4.60g/dm3

Alcohol vol.: 14.50%

2016

RED

VALE DA VEIGA DOURO
DOC RESERVE

VALE DA VEIGA DOURO
RESERVE FIELD BLEND OLD VINES 

2017

RED

Manuel Gouveia
Contact Person

Quinta de N. Sra. 
do Amparo, EN 222,
5150-645 Vila Nova de Foz Côa 
Portugal 

+351 912 852 110
info@valedaveiga.com

www.valedaveiga.com
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Vinification: Made from a selection of 
Touriga Franca, Touriga Nacional and 
Tinta Roriz, this wine was bottled after 
6 months aging in French oak barrels.
Tasting notes: Shows an intense rubi 
color, a red wild fruit bouquet, soft 
tannins and a smooth and velvety 
palate.

Varieties: Touriga Nacional, Touriga 
Franca and Tinta Roriz.

pH: 3.7
Acidity: 5.60g/dm3

Alcohol vol.: 14.00%

2019

RED

VALE DA VEIGA DOURO
TRADITION

VALE DA VEIGA DOURO
RESERVE FIELD BLEND OLD VINES 

Vinification: Made from a field blend 
of old vines (about 20 different grape 
varieties from vines aged between 70 
and 100 years old) this White Old Vines 
represents the traditional Douro in its 
purest state. 
Tasting notes: Presents a fresh and fruity 
bouquet and a complex taste with a long 
and lasting finish.

Varieties: Old vines with multi grape 
varieties, traditional of Douro, from 
vineyards aged between 70 and 100 years 
old.

pH: 3.40
Acidity: 5.40g/dm3
Alcohol vol.: 13.00%

2019

WHITE
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Vinification:  Made from traditional 
Douro grape varieties from high 
vineyards of the Foz Côa plateau.
Tasting notes: This wine has a
fruity and floral bouquet and a
fresh and elegant palate.

Varieties: Rabigato, Códega do Larinho 
and Viosinho.

pH: 3.40
Acidity: 4.60g/dm3

Alcohol vol.: 12.00%

2020

WHITE

VALE DA VEIGA
HIGH VINEYARDS

Premium olive oil produced from a blend 
of Douro’s indigenous olive varieties, 
from centenary olive trees, using 100 
percent natural agricultural methods. The 
olives are handpicked at their optimum 
maturation time and cold extracted. It is 
perfectly balanced between bitter and 
spicy, producing a unique sensation, and 
smells of intensely fruity green olive as 
well as freshly cut grass. In the mouth it 
presents fresh sensations, with a light 
sweet entry, and then spicy notes on the 
finish.

Acidity: 0.2%

-

OLIVE OIL

OLIVEIRAS DO CÔA 
PREMIUM EXTRA VIRGIN
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NERVIR - Associa ‹o  Empresarial
Alameda de Grasse,A partado1 042

5000 - 703 Vila Real - Portugal

+351 2593 30 640 |geral@nervir.pt
www.nervir.pt

www.soulwines.com.pt


