
THE FAMILY
For decades the Amorim family has been the world leader of the cork industry. In 1999 they acquired Quinta Nova 
de Nossa Senhora do Carmo. Luisa Amorim, one of the youngest members of the fourth generation, is at the heart 
and soul of this project, leading a small team mostly comprised of women.

THE REGION
The Douro valley extends across 6,177 acres and it was the first wine region in the world to be demarcated back in 
1756. Part of The Douro Demarcated Region, down by the river, was classified by UNESCO as a World Heritage 
site in 2001.

Port wines originated in this region which has become synonymous with quality of the best Port of Douro wines.  

THE PROPERTY
Quinta Nova de Nossa Senhora do Carmo is a unique place that runs along the north bank of the river Douro for just 
short of one mile. Of its 296 acres, 210 are planted with letter A vines. The Quinta includes a manor house, now a 
hotel, that dates back to the early 18th century; a baroque chapel; an olive mill and a winery.  Surrounded by the 
stunning orchards and vineyards, the Quinta deeply reflects the Douro agriculture tradition.

The name Quinta Nova results from the joining of two Quintas (farms). Nossa Senhora do Carmo (Our Lady of Mt. 
Carmel) is a tribute to its patron Saint.

The property’s terroir consists of a greywachian schist on sloping vineyards. With a Mediterranean micro climate, 
the vineyards are subject to cold, rainy winters and  very hot summers with hot and dry winds which result in early 
maturation and improved quality of the resulting must.

THE WINES
Centuries-old tradition continues at the winery, built in 1764, where the grapes are hand selected with respect to 
their maturation with the aim of achieving a perfect balance between structure and aroma thus creating fine and 
elegant wines with strong character and freshness. We strive to achieve a genuine and balanced high quality wine 
from every batch, brought about by rigorous standards in the vineyard and constant wine making innovations.
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QUINTA NOVA DE NOSSA SENHORA DO CARMO

Late Bottled Vintage 2009 

Varieties 

Vineyards 

Vinification/Ageing 

Bottling 

Wine analysis 

Storage 

Service 

Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Amarela, Tinto Cão, 

Souzão and Tinta Barroca. 

QN; type A, Sub-region Cima Corgo; old vines and others with average age 

of 30 years;  

Grapes were hand-sorted as they arrived at the cellar. Fermentation with 

stripping from the partial destemming in traditional presses during 2 days 

with temperature control. Intense reassembly and maceration during more 

2 days. Strenghtening with wine spirit in 20% (77% vol) and ageing in oak 

and inox for 4 years, being produced by the traditional method with no 

filtration and stabilization. 

2.625 Lt   

Alc/Vol 20%, total acidity 4,6g/l, pH 3,46, red. sugars 104 g/l, total SO2 70 

mg/l.  

TASTING NOTES 2013 

Winemaker: Jorge Alves and Sónia Pereira 

Deep ruby color. Complex and elegant aroma, with black berries and flowers 

dominating.  On the palate it reveals huge volume with balsamic aromas 

among others. Strong tannic structure with a very long finish full of fruit. 

HOW TO SERVE 

Store in a dark, cool place (12º to 14ºC). The bottles should be placed on 

their side with the label uppermost and without any vibration. 

Should be served at a temperature of 16ºC. We recommend that you 

decant it carefully and drink it in 3 weeks maximum.  
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QUINTA NOVA DE NOSSA SENHORA DO CARMO 

Vintage 2009 

Varieties 

Vineyards 

Vinification/Ageing 

Bottling 

Wine analysis 

Old vines (more than 30 tradicional varieties) 

QN; type A, sub-region Cima Corgo; old vines 

Manual grapes selections at the entrance to the cellar. Fermented in 

traditional granite tanks for two days, with temperature control. 

Intense pumping over and maceration for a further two days and 

fortification by 20% with grape spirit (77% vol.).  Storage in 

oak barrels and stainless-steel tanks for two years. 

1.500 Lt  

Alc/Vol 20%; Total Acidity 4,9 g/l; pH 3,45; Red. sugars 108 gr/l; total 

SO2 80 mg/l. 

TASTING NOTES 2011 

Winemakers: Francisco Montenegro and Pedro Pina Cabral 

Deep ruby color. Complex and elegant aroma, with black berries and 

flowers dominating. In the mouth it reveals huge volume and even 

balsamic aromas appear, besides others. Strong tannic structure with 

a very long end-of-mouth, full of fruit. 

Storage 

Service 

HOW TO SERVE 

Store in a dark, cool place (53º to 55ºF). The bottles should lie 

on their side with the label uppermost and no vibration. Should 

be served at a temperature of 60º-65ºF. Uncork two hours 

before drinking and decant. We recommend that you drink it 

in three days maximum. 
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