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WINE DESCRIPTION / FICHA DE PRODUTO

SMITH WOODHOUSE FINE RUBY

SMITH WOODHOUSE

Smith Woodhouse is a specialist producer of
premium quality Ports. The uniformity of this
quality is underpinned by Smith Woodhouse’s
own Madalena vineyard from where the wines
are largely sourced. This small Quinta
(vineyard property) has the highest “A” quality
rating and is located in the Rio Torto district,
acknowledged as one of the finest Port
growing areas.

SMITH WOODHOUSE FINE RUBY
This Fine Ruby is a blend of young Ports from
different harvests. They are especially blended

SMITH WOODHOUSE

A Smith Woodhouse especializou-se na
producgéo de Vinhos do Porto de elevada
qualidade. A consisténcia do alto padrédo de
qualidade dos seus vinhos deve-se as
caracteristicas da propria vinha que fornece
as uvas. Esta pequena propriedade tem a
classificagé@o "A", a mais alta, e esta situada
junto ao rio Torto, considerada uma das mais
prestigiadas regides para a produgéo de Vinho
do Porto.

SMITH WOODHOUSE FINE RUBY

Este Fine Ruby provém de lotes de vinhos
jovens e de diferentes colheitas, apresentando
intensos aromas e sabores frutados e frescos.

to have robust fresh fruity aromas and
flavours.

Tasting Notes

Dark and lively ruby colour. On the nose intense red fruit aromas dominate,
with some floral hints. On the palate fresh and robust fruit flavours, with an
excellent long finish.

Food pairing suggestion and serving
Smith Woodhouse Fine Ruby pairs wonderfully with cheese and rich
chocolate desserts.
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Notas de Prova

Este Fine Ruby provém de lotes de vinhos jovens e de diferentes colheitas,
apresentando intensos aromas e sabores frutados e frescos, com um final de
boca excelente.

Sugestédo de Acompanhamento
O Fine Ruby da Smith Woodhouse acompanha muito bem todo o tipo de
queijos de pasta dura, bem como sobremesas a base de chocolate.

Reviews & Awards

“Smith Woodhouse produces Ports that are often in the premier league.”
Richard Mayson, Port and Douro, 1999

Wine Specifications
Alcohol: 19% vol (20°C)
Total acidity: 4.05 g/l tartaric acid

Baumé: 3.3

Comentarios e Prémios
“Os vinhos da Smith Woodhouse encontram-se frequentemente entre os melhores.”
Richard Mayson, Port and Douro, 1999

Especificacdes Técnicas
Alcool: 19% vol (20°C)
Acidez Total: 4.05 g/l &cido tartarico

Baumé: 3.3

www.smithwoodhouse.com
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