
CONDITIONS
The viticulture year of 2018/2019 was characterized by large oscillations in temperature and annual rainfall 
values, which were lower than normal, making 2019 a dry year. The climatic conditions led, at an early stage, 
to a slight advance in the vegetative cycle compared to the average of the last five years. This advance slowed 
down over the cycle. Despite the occurrence of high rainfall during the month of April, the climatic evolution 
subsequently recorded contributed to an excellent phytosanitary quality of the bunches at harvest.
Harvest started in general around the end of September and lasted slightly until later than in the previous year 
due to the good climate conditions of September and October.
The occurrence of occasional precipitation during the harvest had a positive impact on the evolution of the 
maturation because the good phytosanitary quality of the bunches made it possible to wait for the good 
maturation of the grape. The harvest provided high quality musts, generally with higher acidity, lower alcohol 
and a good level of phenolic compounds.
Picking for the white grapes happened from the 6h to the 16th of September and for the red grapes happened 
from the 16th of September to the 11th of October 2019.

GRAPE VARIETIES
Around 30 different grape varieties, planted in different field blends in vineyards in several areas of the Cima 
Corgo, in the Douro region.

VINIFICATION
All grapes are selected before being foot trodden in lagares for 1 to 3 days before fermentation. The must will 
ferment in granite stone tanks and then finish fermentation in stainless steel tanks in controlled temperatures, 
ranging from 22ºC to 27ºC with pigeages by hand. 
We then rack the resulting wines in one and two year old French oak barrels (225 and 300 litres), from selected 
coopers, where they go through malolactic fermentation. All wines are then carefully aged for 21 months in 
barrels, keeping all different fermentations completely separate until the final blending takes place, about one 
month before bottling. 

BOTTLING DATE
July 2021 (17.307 x 750ml + 400 x Magnums)

TASTING NOTES
Van Zellers & Co 2019 VZ Douro Red is a wine Crafted by Hand, where the blend of different grapes and 
vineyards from three main valleys: Torto, Pinhão and Douro. This blend produces a wine that is marked by red 
fruit aromas, is full-bodied, round and with a long finish. 

WINEMAKERS
Cristiano van Zeller and Joana Pinhão

VZ DOURO RED 2019

www.vanzellersandco.com

Man has played an essential part in creating wines 
that have transported us to greater heights of pleasure 
and satisfaction. It is with our work, knowledge and 
dedication, that the greatest flavours and aromas 
have been created. Combined with our century old 
experience, our sensitivity and our capacity to hand 
make all the different blends that go into each one 
of these bottles of wine, we want to transform the 
experience of Port to a different level.

TECHNICAL INFORMATION
Region:  Douro 
Soil:  Schist 
Alcohol:  14%
pH: 3,72

Volatile Acidity: 0,9 g/dm3

Total Acidity: 5,8 g/dm3

Total SO2: 103 mg/dm3

Total Sugars: < 0,6 g/dm3

https://www.instagram.com/vanzellersandco/
https://www.facebook.com/Van-Zellers-Co-101891835464207
https://www.linkedin.com/company/van-zellers-co/

