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Named after the emblematic cedar tree that dominates Quinta do
Noval's terrace, Cedro is an authentic expression of the Douro.
Principally made up of Portuguese varieties, it also contains Syrah,
which rounds out the fruit and gives the wine tremendous charm and
accessibility.

CHARACTERISTICS OF THE VINTAGE

The viticultural year began with a fairly wet winter followed by mild
temperatures leading into spring. These two conditions led to an early
budburst in March. April provided us with regular rainy spells that
positively replenished the soil water reserves.

Flowering occurred quite early in the beginning of May,which led us to
expect an early harvest. June was a difficult month, very hot and
humid, where regular thunderstorms and hail affected the region.
Quinta do Noval was thankfully spared from that inclement weather.

July's mild weather started to shape the character of this harvest
because it contrasted completely to last year's record setting
temperatures during the same month. The mild conditions continued
into August and led to a slow homogeneous ripening of the grapes
and noticeably less dehydration than in 2020.

TASTING NOTES

Cedro do Noval 2021 shows a very dark colour and intensity on the
— AL nose, evident notes of wild berries and spices. Well carved and

CEDRO Nov. polished on the palate, it shows a tight structure with great volume and

well-integrated oak notes. A strong wine that combines both freshness

and purity of fruit that gives it a very long finish.
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VINIFICATION
The grape varieties are fermented separately in stainless steel vats for
a period of 8 days, where they then undergo malolactic fermentation.

MATURING

100% of the grape varieties are aged in wood for 12 months, 10% in
new French oak 225 litre barrels, 10% from barrels of one vintage, 80%
from barrels of two vintages.
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SERVING TEMPERATURE
16°C-18°C

TERROIR

Cedro do Noval is a blended wine including Syrah and the noble
grape varieties of the Douro Valley. We planted our first Syrah grapes
in 2000. Syrah adapts perfectly to the Douro and expresses the
characteristics of the soil rather than its specific varietal flavour.
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