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THIS IS THE FORTH YEAR THAT NIEPOORT PRODUCES BATUTA. THE MOTIVATION FOR THIS SPECIAL 
WINE  IS “CREATING THE FINEST WINE WE POSSIBLY CAN …” AND IN ALL THE VINIFIACTION FASES 
EXTREME CARE IS NEEDED. 
 
T A S T I N G  N O T E S  
 

 

DARK, INTENSE. SPICY CHOCOLATE 
NOSE. VERY FINE, WITH COMPLEX SPICY 
RED AND BLACK FRUITS, ALTHOUGH IT 
NOT FRUIT DOMINATED.  
THE PALATE IS CONCENTRATED, CHEWY 
AND DENSE WITH VERY FIRM BUT FINE 
TEXTURE, AND SOME WOOD IN THE 
BACKGROUND ALONG WITH MINERALITY 
NOTES. GOOD ACIDITY AND LONG AND 
PRESISTENT FINAL. A REMARKABLE 
WINE WITH A LONG FUTURE AHEAD … 

V I N I F I C A T I O N  
 
2003 WAS A VERY HOT VINTAGE. TO AVOID HEAVYWEIGHT STYLE AND ASSURE FRESHNESS AND 
ELEGANCE WE DID A SEVERE SELECTION ON THE “TABLE DE TRIE” TAKING ALL THE OVERRIPE GRAPES 
OUT. AVOIDING THAT OVERRIPE CHARACTER WOULD COME THROUGH.  
ALONG WITH THAT WE JOINT TWO TOTALLY DIFFERENT VINEYARDS BEFORE FERMENTATION: 
NORTHFACING VINEYARD CARRIL (MORE THAN 70 YEARS OLD VINES) AND  SOUTH FACING VINEYARD 
LOCATED AT 750 METERS OF ALTITUDE WITH VINES OVER 100 YEARS TO REACH FOR NATURAL HIGH 
ACIDITY . 
THE GRAPES WERE FERMENTED TOGETHER MAKING A POWERFUL WINE WITH FAIRLY HIGH ACIDITY 
AND ALCOHOL AROUND 13,5%.. 
THE GRAPES WERE DESTEMMED AND FERMENTED IN STAINLESS STEEL WITH MACERATIONS OF UP TO 
30 DAYS. MALOLACTIC WAS DONE IN NEW CASKS.  
 
 
T E C H N I C A L    I N F O R M A T I O N  
PPRROODDUUCCTT::  Batuta Tinto PPRROODDUUCCEEDD::  Niepoort (Vinhos) S.A. 
RREEGGIIOONN::  Douro YYEEAARR::  2003 
SSOOIILL  TTYYPPEE  Schist VVIINNEESS  Quinta do Carril and others 
VVIINNEESS  AAGGEE::  60 years, over 100 years CCAASSTT  VVAARRIIEETTIIEESS::  Tinta Roriz, Touriga Franca, Tinta 

Amarela, Touriga Nacional and others 
VVIINNEESS  PPEERR  HHAA::  6000 PPRRUUNNNNIINNGG  

SSYYSSTTEEMM::  
Double Guyot and Royat 

AALLTT..  FFRROOMM  SSEEAA  
LLEEVVEELL  

350 m / 750 m HHAARRVVEESSTT  
PPEERRIIOODD::  

September 2005 

WWAAYY  OOFF  HHAARRVVEESSTT::  hand picked MMAALLOOLLAACCTTIICC::  Casks 
FFEERRMMEENNTTAATTIIOONN::  Stainless steel lagares BBOOTTTTLLEEDD::  July 2005 
AAGGEEIINNGG:: 18 month in french oak casks (228l) DDRRYY  EEXXTTRRAACCTT::  34,2 g/dm3 
AALLCCOOOOLL:: 13.90 % vol TTOOTTAALL  AACCIIDDIITTYY::  5.3 g/dm3 Ác. Tartaric 
VVOOLLAATTIILLEE  AACCIIDDIITTYY:: 0.62 g/dm3 Ac. Ascetic PPHH::  3.63 
SSOO22  FFRREEEE  WWAADD..     30 mg/dm3 PPRROODDUUCCTTIIOONN::  10000 bottles 

 
P R E S E N T A T I O N  

BBOOTTTTLLEE  CCAASSEE  PPAALLLLEETT  
EEAANN  5602840099081 EEAANN   DDIIMM..     
VVOOLLUUMMEE  BBOOTTTTLLEE  750 ml BBOOTTTTLLEESS  PPEERR  CCAASSEE  6 CCAASSEESS  PPEERR  LLAAYYEERR  10 
WWEEIIGGHHTT  BBOOTTTTLLEE  1,4 kg WWEEIIGGHHTT  CCAASSEE   NNOO  LLAAYYEERRSS  8 
  DDIIMM..  ((LL  XX  WW   XX  HH))  CCMM   TTOOTTAALL  80 
 


