
VISTA ALEGRE
COLHEITA 2000

Porto Wine | Portugal - Demarcated Douro Region

Grape Varieties

Wine Making

Sensorial Analysis

Visual: Clean 

Colour: Tawny with orange nuances.

Aroma:

Taste:

Suggestions

Preservation:

Other Information

Aging:

Technical Details

Alcohol: 20% vol.

Total Sugar: 90,3 g/l

Total Acidity: 3,93 g/l (tartaric acid)

pH: 3,68

Total Sulphur Dioxide (INS 220): 61 mg/dm3

Baumé: 2,9

Logistic Information

Bottle: Bottle VALLEGRE 1 dark - 750 ml

Cork: Natural Cork with capsule

Individual Packaging: Individual carton box

Packaging: Carton case of 6 bottles

Polarization: 105 carton cases of 6 bottles

EAN 13 (Bar Code Bottle): 5 602 660 00303 9

ITF 14 ( Bar Cod Cases): 1 5602 660 00303 6

Wine Maker

Manuel Tavares / José Araújo

Bottle should be in the upright position, at a constant temperature and away from intense

direct light. After opening, consume preferably in 6 to 8 weeks.

Single harvest wine, matured in oak casks for a minimum of 7 years. Find in the back label

the year of bottling.

Careful selection of grapes from Vallegre's Estates, mainly: Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta

Amarela, Sousão, Tinta Barroca and Tinto Cão.

The grapes are hand picked for small baskets; they originate from a single harvest and the winemaking is 

according to the traditional way to make Port Wine.  After a partial stripe of the grapes, the grapes are trod by foot 

in old stone “lagares”. The fermentation occurs with temperature control, being stopped by adding brandy 

(firewater). This wine as it is made, has very big aging potential.

Consumption:

Well balanced, good acidity and freshness, with aromas to raisins, dry fruits and some vanilla.

Smooth and silky with strong texture and with a long tasting finish.

It can be served with coffee or chocolates. It is very nice served with desserts like crème 

Brule or fruit pie, and also desserts made from chocolate, dried fruits and caramel. To be 

served at a temperature between 14º C to 16º C. 


