
QUINTA
DOS LOIVOS

Poente

aging

24 months in new 225L French oak barrels

alcohol
14,5%

total acidity

5.5 g/L (tartaric acid)

ph

3,63

bottling

September 2023

rrp 
85€

From the robustness of nearly century-old vines comes a 
 truly singular wine. The west-facing exposure allows for a 
prolonged and complex ripening period, resulting in a  
wine of remarkable depth and elegance.
	 As the vines receive intense afternoon sunlight, the 
grapes develop a deeper concentration of phenolic compounds, 
producing wines with greater structure, polished tannins, and 
complex aromatics. In our red wines, this exposure enhances 
notes of ripe blue fruits such as blackberry, blueberry, and  
even cocoa.
	 Aromatically, Quinta dos Loivos Poente is intense and 
mature, with well-defined oak notes that make it one of the most 
captivating aromatic profiles in our collection.
	 On the palate, it is austere and serious, with a uniquely 
weighty mid-palate, sharp yet refined tannins, and persistent 
structure. Combined with ripe fruit, it is the perfect companion 
for long Sunday lunches shared with family.
	 Notably, its finish seems almost eternal, a wine that 
lingers long after the last sip.


