
PORTO LBV 2012

REGION – Douro

COUNTRY – Portugal

CLIMATE – Mediterranean

GRAPE VARIETIES – Tinta Amarela 35%, Touriga Nacional 35%, Sousão 

20%, Tinta Roriz 10%

WINEMAKER – Rita Sequeira

VINIFICATION – Foot trodden in granite vats. 

ALCOHOL: 19,15 %        SUGAR: 119,0 g/dm3

TOTAL ACIDITY: 3.81 g/dm3       pH: 3,88

BOTTLE: 750 ml

TASTING NOTES - This Port from one of the best vintage years ever is 

reserved for special occasions. With extraordinary dense colour, 

remarkable long legs in the glass and cinnamon notes, it is the family’s 

choice when the moment demands the purest elegance.

STORING – Store or drink at 16/17ºC.

SERVING SUGGESTIONS – Ideal with smoked ham, cheeses, walnut cake, 

dark chocolate.
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