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‘Ruby Dum

Of the NiePOoRTland twins, although similar at the outset, with time, Ruby Dum retains its
youthful, headstrong character, dominated by red cherries and plums with great freshness from
ageing in large wooden vats in our cool cellars in Vila Nova de Gaia.

An expressive port with great character inspired by Alice in Wonderland”s famous Tweedle twins.

Vinification

The wine originates from low yielding old vineyards in the Cima Corgo Region of the Douro Valley.
The grapes are predominantly trodden in Lagares, prior to ageing in large wooden vats at our
lodges in Gaia and bottled with an average age of 3 years.

Tasting Notes

Dark red in colour with a fresh vibrant aroma of dark fruits which follows through
on the palate along with an almost mineral character, a youthful wine with good
extract and great balance, offering superb "drinkability".

Ready to drink now after a meal on its own or with soft cheeses.

Technical Information

Product . Ruby Dum
Producer . Niepoort (Vinhos) S.A.
Region . Douro o

Year . - e,
o Pt

Soil Type . Schist e egs

Vines . Vinha da Pisca, Vale do Pinho and Ferrao e

Average Vine Age . Over 30 years

Grape Varieties . Touriga Nacional, Touriga Franca,
Tinto Cao, Tinta Francisca, Tinta Amarela, Sousao,
Tinta Roriz and others

Vines per Ha . 4000 - 6000

Harvest Period . —
Way of Harvest . Hand picked (.~
Fermentation . Lagares/Foot Treading i |
Ageing . Large wooden vats !
Residual Sugar.97.7g/ L

Alcohol . 20% vol

Baumé. 3,4

PH . 3.45

Total Acidity . 4,66 g/L Tartaric Acid
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Niepoort Port Wine : Ruby Dum



