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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

An intensely concrentrated and lucious fortified wine with very developed ripe 
fruit flavours. Dark gold in color with strong aromas of dried fruits. 

How to serve

Smooth and rich, this wine should ideally be druk after a meal, sipped slowly 
and served with with nuts, such as walnuts.

Vintage  
NV

Style 
Madeira

Blend of grapes
80% Tinta Negra Mole,

20% Malmsey

Winemaker
Luis Pereira

Alcohol
19%

Residual sugar
4.0º Baume

5 Year Old
Finest Full Rich


