
ADEGA DE FAVAIOS 10 YEARS

REGION
Favaios, Douro

ALTITUDE
Between 450 and 580 metres

SOIL
Transition/ Schist Granite

CLASSIFICATION
DOC Moscatel do Douro

ALCOHOL CONTENT (º)
17,0%alc./vol.

ANALYTICAL DATA
pH – 3.30 Total Acidity – 5.0 g/L tartaric acid Sugar- 145 g/L Baumé – 5.9"

GRAPES
Moscatel Galego Branco

WINEMAKING AND AGING
Favaios 10 Years Old is a blended wine in which only the best muscatel vintages are used. Carefully
selected grapes are fermented in the years when Nature provides conditions for the muscatel grape to
express itself in all its splendour. Fermentation lasts around three days with intense maceration of the
skins at a controlled temperature of 15 ºC- 16 ºC. Spirit is then added to the grapes and must to halt
the fermentation and obtain a wine with high alcohol content and residual sugar. Maceration with the
spirit continues for a further 5-6 days at a constant low temperature. After pressing, the wine starts the
ageing process in large wooden vats for several years, thus improving the integration of the spirit and
the wine and enhancing its bouquet. While they are ageing in wood, the wines that will be used in the
Favaios 10 Years Old blend are chosen, mixing older and younger vintages to make the wine richer,
more intense, and more complex.

TEST RESULTS
In Favaios 10 Years Old we can sense the most typical aromas of the muscatel grape, such as orange
peel, and floral notes like orange blossom, linden, and roses. At the same time, the more typical
flavours of ageing such as nuts, toast, and honey are obvious. In terms of taste, the wine is full of
intensity, with excellent acidity that gives it a smooth and long balance

OENOLOGISTS
Miguel Ferreira
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