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NMizooorE Late Bottled Vintage 2015

Our LBV is aged for 4 to 6 years in large wooden vats. The winemaking and ageing methods were chosen to match
the selection of wines which make up the LBV: full-bodied red Ports stemming from a single vintage. LBV or Late
Bottled Vintage is a category of Port wines which became popular in the 60s, filling the gap between Ruby and
Vintage Ports. The extended ageing period of the LBV allows it to show a rounder and mature character —this wine

can therefore be enjoyed young, soon after bottling.

VINIFICATION

The 2014/2015 vintage 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 in the months of June and July
preceding a very cool August. Low humidity levels pushed the risk of fungal disease to a historical low, which

allowed the vines to produce outstandingly healthy grapes — an important factor for a great Port.

The harvest in Vale de Mendiz began on 28 August and took place under favourable weather conditions. Small rain
showers on 15 and 16 September were very welcome, and although they halted the harvest for a short time, the
interruption also allowed the grapes to ripen fully without them splitting and rotting which would have otherwise

occurred in a year with normal soil humidity levels.

What makes 2015 such an exceptional vintage is the perfect condition of the fruit thanks to the low humidity
during the vegetative phase of the vine. Even September’s brief rain showers did not compromise the health of the
grapes. The blocks harvested before the rain showed higher acidity and freshness whereas those picked in the second

half of September offered more ripeness and concentration.

Shortly after the harvest the wines were transferred to wooden casks (“tonéis”) and spent the winter maturing in the
Douro Valley. In April 2016 they were brought to Vila Nova de Gaia. The final blend aged in our cellars in Vila
Nova de Gaia until bottling.

TASTING NOTES

With a wonderfully concentrated and deep ruby hue, this Port shows intense and complex aromas: predominantly
red fruits, spice and dark chocolate. A very elegant and expressive nose is echoed by a full-bodied palate with firm
tannins and a lively acidity which lends the wine freshness and balance. The finish is long and delightful. This wine
already offers great pleasure in its youth but it is definitely suitable for further cellaring and will age beautifully for

many years to come.

TECHNICAL INFORMATION

PRODUCER Niepoort (Vinhos) S.A  REGION Douro WINE COLOR Red SOIL TYPE Schist

VINEYARDS Vinhas da Pisca, Vale do Pinhdo and Ferrdo ~ AVERAGE VINE AGE More than 70 years


https://www.niepoort-vinhos.com/en/contacts
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GRAPE VARIETIES Touriga Nacional, Touriga Franca, Tinto Cio, Tinta Francisca, Tinta Amarela, Sousio, Tinta

Roriz and others

VINES PER HA 4000-6000  PRUNING METHOD Guyot and Royat  ALTITUDE (M) 4000-6000

HARVEST PERIOD August and September ~ HARVEST METHOD Hand picked

FERMENTATION In lagares, with foot-treading  BOTTLED 2019 and 2020  AGEING In large wooden barrels

DRY EXTRACT (G/DM3) 124.1  RESIDUAL SUGAR (G/DM3) 105  ALCOHOL (%) 19.5 BAUME 3.4 PH 3.66

TOTAL ACIDITY (G/DM3) 4.1  VOLATILE ACIDITY (G/DM3) 0.16  TOTAL SO, (MG/DM3) 42

VOLUMIC MASS (G/CM3) 1.022  PRODUCTION 60000 bottles ~ ALLERGENS Sulfite

FOOD SUGGESTIONS The perfect partner for chocolate desserts, especially if dark chocolate is used. It will also pair
beautifully with Cheddar, Gouda and Brie cheese as well as aromatic red meat dishes, venison, lamb, veal or pepper
steak.

SUITABLE FOR VEGANS & VEGETARIANS yes

BOTTLE BOX PALETTE
295cm 8061 ¢ 100 ¢
5602840036086 5602840136083 e - —
168cm 25cm 80 cm 120 cm
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https://www.compete2020.gov.pt/
https://www.portugal2020.pt/
https://europa.eu/index_pt.htm
https://www.niepoort-vinhos.com/
https://www.niepoort-vinhos.com/en/contacts

