
2017 Regional Selections Douro DOC, Portugal 

 
 
 

• Blend of the classic Douro varieties 

• From terraced vineyards in the Cima Corgo and Douro Superior 

• DOC quality guarantee 

 

 

 

 
 

Food Match 
Roasts or stews of 
beef, venison or 
rabbit; rich fish dishes 
such as salted cod; 
wild mushrooms; 
mature hard cheeses 
and spicy salami.  

 
Wine Style 
Big and bold 
Rich and generous 

 
Service 
 
TEMPERATURE 

15-17o C 
 
CELLAR POTENTIAL 

Now to 2030 

 
 

A  N OT E  F ROM  T HE  W IN EM A K E R 

Great colour  and concentr ation from a remarkable  
season in  the Douro.  

SE A SON   
A warm winter and early budburst set the scene for a hot and dry 
season culminating in a very early vintage. The harvest began in late 
August, forcing some vignerons to cut short their summer holiday, 
and it was concluded by the end of September for most. Rainfall was 
about 50% of the average throughout the season, which included a 
short but heavy rain event in July. Yields were characteristically low 
and concentration excellent.  

W I NE M AK I N G  
This wine is a blend of the three classic black grapes of the Douro 
Valley – Touriga Nacional, Tinta Roriz and Touriga Franca.  
The grapes were picked by hand and then destemmed before 
fermentation in temperature-controlled stainless-steel tanks. A 
portion of the wine was aged in a mix of old and new French oak 
barrels and a portion remained in tank, allowing an emphasis on the 
intense fruit character and tannic structure of these imposing 
Portuguese varieties. 

T A ST I N G N OTE 
You can almost feel the sun beating down on the steep banks of the 
Douro River in this evocative wine. Aromas of black fruits and a touch 
of red berries combine with floral notes and charry oak. The palate is 
full-bodied delivering great depth of flavour - succulent blackberry 
and dark plums with layers of spice, oak and serious, chalky tannin. 

RE GI ON 
The Douro is the among world’s oldest demarcated wine regions. 
Long famous for port, it is increasingly known for robust table wines 
since the modernisation and reinvigoration of the Portuguese wine 
industry, beginning in the mid-1980s.  
The steep banks of schist and slate along the Douro River endure cold 
winters and hot, dry summers, all of which combine to produce 
naturally low yields of deeply coloured and flavoured grapes. 
The Quevedo family have tended these slopes for generations and 
now cultivates 100 ha across six vineyards in the Cima Corgo and 
Douro Superior. The diversity of the Quevedo vineyards, planted with 
the key Douro varieties, provides grapes of varying aromas and 
flavours to help us craft wines of great depth and intensity. 


