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The Proibido wine comes from old vineyards having between 40 and 80 years old
planted in Vila Nova de Foz Côa. These vineyards are small plots facing north or east
between 250m and 500m altitude. All field work is practically done by hand without the
use of herbicides or pesticides. When necessary, we plow the land with the help of an
horse.

Region: DOC DOURO
Grape Varieties: 100% old vines
Solo: Schist
Production: 4.000 Bottles 0,75L
Vinification: The grapes were stomped in a small lagar. Fermentation started spontaneously 
and lasted approximately 30 days. It then aged for 15 months in used barrels.

Alcohol: 14,5% | Total Acidity: 5.6 g/L | Residual Sugar: 0.8 g/L | Free SO2: 25 mg/L | pH: 
3.57

What the critics say:
96 points (0-100)_Wine Advocate Robert Parker

18,5 points (0-20)_Revista de Vinhos
18,5 points (0-20)_Revista Paixão Pelo Vinho




