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Vintage 2015
2015 was as perfect as it gets, particularly for Port – a year where we had time to think and make the right decisions, with the weather helping enormously.
Picked at the perfect time, 40% originating from our Pisca vineyard and 60% from different small parcels, all over 80 years old, the Ports were foot-trodden and made in
lagares in Vale de Mendiz, with 100% of the stems.
This resulted in incredible Ports with an unusual dimension, impressive structure with fine and intense tannins, great concentration but always accompanied by balance and
harmony.
All the elements seem to have fallen into place to ensure that this Vintage will outlive the 1955, 1970 perhaps even the 1945 Ports (but after vastly different harvest conditions)…
The sweetness is masked by the wonderfully robust tannins, the alcohol by the generous concentration, with the fantastic natural acidity of 2015 providing an overall balance.
The nose is shy but focused, no overripe prune-like characteristics, just a gentle and elegant expression of fruit and complexity – it is a joy just to smell all the hidden elements.
The balance and harmony in the bottle promise a great future: these are bottles to taste in the coming years in order to smile at its youth, to drink properly in 20 years and to
enjoy fully in 40 years. A Vintage which is actually destined for the next generations so they can admire the beauty that the Douro is able to deliver.

Dirk Niepoort, 4 May 2017
THE BEST VINTAGE PORT OF THIS CENTURY

VINIFICATION
All the components for the 2015 Vintage Port were foot-trodden in circular granite lagares at Vale de Mendiz, the Port winery. The wine was vinified with 100% of the stems.
Soon after harvest, the wines were racked, aged in tonéis, wooden vats, in the Douro over the winter, and then moved to Vila Nova de Gaia, in April 2016. The final blend
then matured further in tonéis at our lodges in Vila Nova de Gaia, prior to bottling.

The 2014/15 viticultural year experienced a cold and very dry winter, with rainfall at a record low compared to previous years. In addition, the spring and summer were dry
and hot with three heat waves occurring in June/July, prior to a cooler month of August – the low humidity ensured that the incidence of disease was at an all-time low, and
as a result, the vineyards delivered superb, clean fruit – an indicator of paramount importance for a great Vintage Port. 
At Niepoort, in Vale de Mendiz, harvest started on 28 August under fine conditions. Even the rain on 15 and 16 September as well as the lower temperatures were most
beneficial, allowing the grapes to reach full maturity without the problems of splitting and subsequent rot which could be expected in a year with normal levels of soil
humidity.
The 2015 vintage perpetuates Niepoort’s tradition of creating balanced Ports which offer great concentration but also incredible elegant and finesse. What makes the 2015
vintage so unique is the purity of fruit – a result of low humidity during the growing season which was not affected by the rain on 15 and 16 September. It provided a diversity
of parcels from which to blend the 2015 Vintage Port – some more acid-driven, from the early September harvest before the rain, and others slightly riper and harvested after
mid-September.

TASTING NOTES
In a great year like 2015, the big challenge was selecting the final blend from more than 60 000 litres of very good quality wines, all of them worthy of great Vintage Port
status. For more than a year, Dirk Niepoort, Nicholas Delaforce and Rodrigo Nogueira examined the wines carefully and meticulously selected the best vats.
In April 2017 near perfection was achieved when a blend of 20 000 litres was finalised. We have a great Vintage on our hands, showing beautiful concentration, vigour and
complexity, but with plenty of finesse and remarkable freshness. Compared to the 2011 vintage, despite the tannins also being very robust, the 2015 gives us a silky wine, with
great structure and incredible balance thanks to its taut acidity and lower level of sweetness, which results in a fresher wine.

TECHNICAL INFORMATION

PRODUCER Niepoort Vinhos SA REGION Douro SOIL TYPE Schist

VINEYARDS All the components for the 2015 Vintage Port were foot-trodden in circular granite lagares at Vale de Mendiz, the Port winery. The wine was 
vinified with 100% of the stems. Soon after harvest, the wines were racked, aged in tonéis, wooden vats, in the Douro over the winter, and then 
moved to Vila Nova de Gaia, in April 2016. The final blend then matured further in tonéis at our lodges in Vila Nova de Gaia, prior to bottling.

AVERAGE VINE AGE 80 to 100 years GRAPE VARIETIES Touriga Nacional, Touriga Franca, Tinto Cão, Tinta Francisca, Tinta Amarela, Sousão, Tinta Roriz and others

VINES PER HA 4000-6000 HARVEST PERIOD September 2015 HARVEST METHOD Handpicked MALOLACTIC no FERMENTATION Lagares (wine presses)/Foot treading

BOTTLED Junho 2017 AGEING 2 years in "tonéis" RESIDUAL SUGAR (G/DM3) 101 ALCOHOL (%) 19.5 PH 3.61 TOTAL ACIDITY (G/DM3) 4.34 VOLATILE ACIDITY (G/DM3) 0.18

TOTAL SO2 (MG/DM3) 60 PRODUCTION 20.000 litros

FOOD SUGGESTIONS Perfect with “Queijo da Serra”, a Stilton or other blue cheeses. Egg based desserts with “Pão de Ló” (Portuguese sponge based cake).

BOX

× 6
9000 g

cardboard

PALETTE

120 cm 80 cm

× 8 Rows

80 Boxes

https://www.niepoort-vinhos.com/
https://www.norte2020.pt/
https://www.portugal2020.pt/
https://europa.eu/index_pt.htm

