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Product . Niepoort Vintage Port 2000 
Produced .  Niepoort (Vinhos) S.A.
Region . Douro
Year . 2000
Soil Type . Schist
Vines . Vinha da Pisca, Pinhão e Ferrão
Average Vine Age . 60 and over 100 years
Cast Varieties . Touriga nacional, Touriga 
franca, Tinto cão, Tinta francisca, Tinta 
amarela, Sousão and Tinta roriz 

Vines per Ha . 4000 - 6000
Harvest Period . September/October 2000
Way of Harvest . Hand picked
Fermentation . Lagares/Foot Treading
Ageing . 2 years in old oak vats
Residual Sugar . 107,7 g/ L

Alcool . 20,5 % vol
Baumé . 4,1
PH . 3,58
Total Acidity . 4,98 g/L Tartaric Acid
Bottled . November 2002
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                ‘Vintage Port 2000
Another classic Niepoort vintage: combining balance with superb concentration, and at the same time 
very fine and delicate. The wine also has a splendid rustic character giving it a wonderful individuality.  

Tasting Notes

Dark red in colour, with intense aromas of dark fruits along with a light herbaceous character. On the 
palate massively concentrated, dense but fresh, with solid tannins, finishing long and persistent.

Great to taste now, and will develop wonderfully over the next decades.
To fully benefit from its qualities we recommend it be decanted before serving.
Serve with soft cheeses or blue cheese. 

Vinification

A small crop, due to poor flowering but with high skin to juice ratios as a result. Apart from one day 
when it rained on 28th September the harvest was carried out under ideal conditions with fine days 
and cool nights. The grapes from old vines in the Cima Corgo region were trodden in lagares and later 
the port was matured in large wooden vats at our lodges in Vila Nova de Gaia and bottled in the 
autumn of 2002. 

Technical Information


