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Details of production

The Canteiro process was employed for this noble Madeira. The wine is heated 
naturally in barrels over some months to enhance concentration and consistency 
of the wine. The wine is then aged in oak casks.

Tasting notes

A dark gold with greenish nuances. Aromas of dried fruits, including raisins and 
nuts, but also honey and vanilla, which are all highly complex and intense. The 
palate is medium bodied, sweet, with flavours of caramel and dried fruit. Hints 
of old wood linger on the finish.

How to serve

A very special end to the meal. Ideal with fresh fruit and strong cheese.

Vintage  
2000

Style 
Madeira

Blend of grapes
100% Bual

Winemaker
Peter Cossart

Alcohol
19%

Residual sugar
3.2º Baume

“Caramel, lemon zest, intense, spice. Palate shows fig, 
smoky hints. Quince and sweet citrus on palate. Zing; salty 
finish, supported by nutty quality.”

Varietal Boal Trophy Winner, IWC Awards 2016
Single Harvest Bual 2000

Bual 2000


