DOW'’S

PORT

DOW'S

2023

UINTA po BOMFIM

VINTAGE
PORE

TTLED

Dow’s has been associated with the Douro’s finest
Since A ]

Symingron became a partner in Dow’s in 1912, five

Vintage Ports for over two centuri

generations of Symington winemakers have lived
and worked at Quinta do Bomfim and Quinta da
Senhora da Ribeira, producing countless

memorable wines.
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DOW'S QUINTA DO BOMFIM
VINTAGE POR'T 2023

One of the Douro \"':111C)"5 finest \'incy:u‘ds, Quinta do Bomfim is at the heart of Dow’s wines, hzl\'ing
provided the main structure for its famed Vintage Ports since 1896. In non-declared years, the finest

wines from the vineyard are sclected for bottling as Quinta do Bomfim Vintage Port and as such they

closely reflect the characteristics of this single property, whereas a ‘declared” Dow’s Vintage expresses
the house style, derived from the sum of the several vineyards from which it is made. Five generations
of Symington winemakers at Bomfim have developed a style that suits the vineyard; fermentations are
a lictle longcr 1‘csulting in a drier pmﬁlc that has become one of Dow’s distinctive hallmarks. The
Bomfim vineyard is predominantly south-facing, an aspect that favours complete and balanced grape

ripening and which results in well-scructured and intense, complcx wines.

THE QUINTA

The estate is situated in the Upper Douro \"':lllc_\' with schist SlOpL‘S :u‘r:\ngcd in vineyard terraces,

\\"hicl'l h:l\'ﬂ }'iClL{C(l I)U\/\"S most lnCanl‘ZlblC \\"il’lCS fi‘l' over a CC”[UI‘_\'A (_hlil’lt:l dO B()l]’lﬁl’n iS idCillly
1OC:lth in an arca Of‘tl‘(\nsition bC[\VCCn tCl’nPCl‘thC ilnd I\chitcrrilnciln Clinl:l[(’& I’l‘(‘domin:lntl_\'
south-facing with ample solar exposure, the estate delivers complete and balanced grape ripening,
which results in well-structured, intense and complex wines. All the Bomfim wines are produced at
r]’\C pl‘OpC“[y\"S SpCCiﬂliSr On'Si[L‘ \VinCl:\" \N]'\CYAC Smﬂ” bi\[’(‘hcs O{:g]"JPCS are I’]Aoddcn llnd f‘CYTnCnth in

Iﬂ()dCl‘ﬂ l

ATCS.

THE YEAR

Abund:mt l'ilin{"ﬂ“ dl.ll'il’lg thC f'il'S[ hﬂ“"o{"thc winter l'CVC]”SCd [hC s¢vere dmught 0{"2()22, I'CplClliShiﬂg

SOil water lC\'Cl S

isf‘hcmrily. Although Fcbruzn‘y o April was an cxccpti(mﬂlly dry and mild pcriod,
generous late spring rainfall in May and June sustained the vines over the ripening cycle. While much
of Europe was blasted by extreme heatwaves during the summer, July temperatures in Portugal were
close to normal and in the Douro fractionally below average. Although there was virtually no rainfall
in the Douro during July and August, reasonable soil moisture, combined with comparatively
moderate temperatures, favoured good levels of acidity, balanced maturations, and good phenolic
development. l’crfcct]y timed rain in czn‘]y September provided a great start to the vintage, and we
pickcd under fine conditions dming the first half of the month. From midrScptcmbcr, excessive
rainfall affected later ripening grapes, but many of our finest vineyard parcels had been picked before

thL‘ I”ilil’l, Cl’lﬂl’)liﬂg us to pl"()dUCC some very {'IHC wines.

STORAGE AND SERVICE

Storage: Store the bottle horizontally, ideally in a
CUUI Plﬂ(c \Virh a constant R‘mpcl‘:\tul‘c. I)L‘Cﬂnr
before serving.

Decant: Yes

WINEMAKER Food Pairings: Dow’s 2023 Quinta do Bonfim
Charles Syminggon, Pedro Sousa Vintage Port is a fabulous way to end a lunch or
dinner. Tt pairs wonderfully with chocolate d
hu(h as (‘1’[0(‘(‘111[(‘ moussc, bLl[ |[ can 111S0 }J(‘ ano}\:k{
TASTING NOTES with a selection of cheese or even on its own,

Deep, bmoding blackcurrant aromas with some pmviding a memorable moment in the company of
dark chocolate, cocoa and secondary red berry good friends.

scents — raspberry and strawberry. Big hearted and Longevity after Opening: Must be consumed within
full-bodied on the palate with typical Dow grainy, 48h of opening, Keep closed in a cool place.
peppery tannins and a shaft of acidity providing Serving temperature: Best served slightly chilled,

great definition to the overall balance. around 16°C

GRAPE VARIETIES WINE SPECIFICATION
Touriga Nacional (48); Touriga Franca (27%); Alcohol: 20 %
Alicante Bouschet (14%); Mixed older vines (7%); Acidity: 4.20 g/l (tartaric acid)
Sousio (4%). Baume: 3.40 °

pH: 370

Allergens: Sulphites
PROVENANCE Vegetarian: Yes
Quinta do Bonfim Year of Bottling: 2025
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