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Altano Douro wines are produced
by the Symington family with grapes
sourced from the family’s own vineyards
in the Douro Valley where they have lived
and worked since the 19* century.
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WINE DESCRIPTION SHEET

ALTANO ORGANIC
DOC DOURO ROSE
2021

THE WINE

Made from organically farmed grapes from the Vilarica Valley (Douro, Portugal), where
the Tinta Roriz, Tinta Barroca and Tinto Cio varieties are picked at an optimum level
of ripeness (a little earlier than for other wines) to ensure a favourable balance between
the natural grape sugars and acids. These varieties have complementary characteristics,
ideally suited for this style of rosé wine, bringing together fresh aromas, vivid fruit
flavours and an elegant texture. A great wine for informal drinking, particularly during
warmer weather.

VINTAGE OVERVIEW

Following a succession of very hot and dry years in the Douro, the 2021 growth cycle and
harvest were some of the coolest in recent years. While large areas of Europe experienced
extreme heat (with July being the hottest ever recorded in the continent), the Douro
experienced an unusually cool summer with none of the heat waves that have become
common in the region. Moderate conditions in 2021 encouraged slower, gradual
maturations with balanced ripening, while the harvest itself was defined by three key
periods of rain impacting our picking schedule. The remarkably cool nights contributed
to excellent acidity and very good colour in the wines. The 2021 harvest was drawn out
over six weeks, contrasting sharply with that of 2020, which lasted less than a month.

WINEMAKING

The grapes are gently crushed after destemming and the must is clarified prior to the
start of alcoholic fermentation, which proceeds at approximately 16°C until the sugars
are entirely fermented out. The different fermentation batches that form the basis of the
blend are blended in pre-determined proportions to arrive at the desired levels of colour,
aroma and flavour.

WINEMAKERS TASTING NOTE
Charles Symington, Pedro Correia Fresh, mineral saline notes mingle with
and Hugo Almeida. delicate traces of jasmine and lychee with a

lictle scrawberry in the background. In the
mouth, the first impact is the minerality,
expressed through a stony, flinty character,
which introduces crisp, citric acidity. The
aftertaste suggests rhubarb and gooseberry

PROVENANCE & GRAPE VARIETIES

Organically farmed vineyards in the Vilarica
Valley (Demarcated Douro Region).

70% Tinta Roriz, and ends on a subtle note of green tea.
20% Tinta Barroca
10% Tinto Cao

WINE SPECIFICATIONS
AGEING & PRODUCTION Aleohol: 13.0% vol.

Volatile acidity: 0.2 g/L (acetic acid)

Storage in vats in contact with the lees,
with weekly batonnage to enhance
mouthfeel volume. Bottled in April 2022.

STORAGE & SERVING

Ready for immediate enjoyment, this wine
should preferably be consumed by the
summer of 2023. Serve ideally between
10°Cand 12°C.

Total acidity: 5.6 g/L (tartaric acid)
pH: 3.30

Total sugars (glu+fru): < 0.6 g/L
Allergy advice: Contains sulphites

Compatible with vegetarian and vegan diets

PACKAGING SPECIFICATION
Bottle Weight: 420g
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