
The first Vintage wine and the first wine from Quinta Nova de Nossa Senhora do Carmo was 
produced in 1992. The great Vintage wines are defined on the basis of their concentration, 
structure and robustness. They are the manifestation of the Quinta Nova de Nossa Senhora 
do Carmo’s magnificent terroir, and careful winemaking and refined ageing techniques. 
They are always tense wines, which nevertheless manage to reveal a brilliant balance 
between muscle and gravity, with a long and precise finish.

Vintage Port
Red 2022



www.quintanova.com

OVERVIEW

First Harvest: 2000   Owner: Amorim Family
Winemaker: António Bastos

VINEYARD

Grape Varieties: Old Vines (more than 30 traditional grape varieties)                                                       
Soils: Schist   Sub-region: Cima Corgo   Production method: Integrated
Harvest: By hand   Average Yield: 5000 kg/ha   

ADDITIONAL WINEMAKING NOTES

Unfiltered
Aging: 2 years in 550-liter barrels
Alcohol: 19.5% Vol.   Bottling: September 2024   Production: 1500 bottles

2022 HARVEST

The year 2022 was defined by a demanding climate cycle, with a dry winter, a warm 
spring, and a summer marked by occasional heat spikes. The scarce rainfall during vine 
dormancy and the excellent health of the grapes led to a naturally concentrated yield. 
Despite a late budbreak, the century-old vineyard once again demonstrated its 
resilience, benefiting from greywacke schist soils with strong water retention capacity. 
Ripening in the centenary vineyard plot progressed quickly and evenly. The grapes 
showed excellent acidity and mature phenolic compounds, resulting in remarkable 
energy and exceptional balance - a true expression of the unique character of this iconic 
vineyard.


