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BOTTLED BY SYMINGTON FANLY ESTATES, VINHOS, SV N. GAA PORTUGAL

Alcohol: 20%
Acidity: 4.4 g/L
Baumé: 3.5°
pH: 3.6

An unseasonably warm winter and unseasonably cool spring — both
exceptionally wet — were followed by one of the hottest summers on
record. At the end of August, 40% more accumulated rainfall than the
30-year average was recorded in the Douro, and these water reserves
attenuated the effects of the very hot and dry summer. Some timely
rain fell over two days in late August, refreshing the vines straining
from the heat and putting maturations back on track. Phenolic
ripeness was reached with relatively low Baumés, proving excellent
for balanced, elegant wines. Two days of opportune rainfall in mid-
September were followed by dry, sunny weather for the remainder of
the vintage and the grapes were picked in very fine condition.

Charles Symington, Douro, October 2016

Deep, brooding black fruit aromas and floral essences of violets and
rockrose with a sprinkling of mint and subtle notes of pine needles.
Big and substantial on the palate, broad and mouth-filling with
ripe berry fruit and brambles — compact and concentrated. Peppery
tannins provide structure and a sense of freshness that brings the
fruit to life. The full, voluptuous fruit flavours are balanced by
Dow’s hallmark drier finish.

Symington tasting room, February 2021

To be enjoyed on its own or paired with chocolate desserts and
semi-cured (or cured) cheeses.



