
Henriques & Henriques, Madeira, 
Portugal

www.henriquesehenriques.pt

Details of production

This 5 Year Old Madeira starts life as fermenting must and is then fortified before 
undergoing its own very special maturation process. Made of predominantly 
Tinta Negra Mole Grapes, harvest begins from mid-August due to the warm 
southerly climate. A unique and highly sophisticated artificial Estufa process 
is set up for the 5 year old wines,where termperatures rise to 45ºC before being 
allowed to cool. This process takes 90 days and renders the wine completely 
stable. It is then aged in oak casks for 5 years, prior to bottling.

Tasting notes

Oak cask ageing gives this dry wine a gentle and elegant nutiness . Crisp and 
bright, It is a light wine with subtle flavors of nuts and citrus. Fruity on the 
palate, with good acidity.

How to serve

An Ideal aperitif, serve schilled with freshly roasted nuts such as almonds.

Vintage
NV

Style
Madeira

Blend of Grapes
80% Tinta Negra Mole,

20% Sercial

Winemaker
Luis Pereira

Alcohol
19%

Residual Sugar
0.6º Baume

“Henriques & Henriques is especially well known for its 
pioneering dry styles...serve this with a properly made beef 
consommé. It’s hard to know which is hardest to find, the 
wine or the soup!”

raymond blake, food and wine magazine (ireland), June 2014
5 Year Old Finest Dry

5 Year Old Finest Dry


