
Allesverloren Port 1993
S old Out
The wine is woody and toasty on the nose with nutty and raisin berry undertones. On the palate it is a
creamy, soft and multi-dimensional port with full ripe fruits and a long lasting aftertaste.

variety :  | Pontak, Tinta Barocca, Souzão

winery : Allesverloren Wine Estate

winemaker : Danie Malan

wine of origin : Coastal

analysis : alc : 18.83 % vol  rs : 108.7 g/l  pH : 3.24  ta : 6.4 g/l  
type : Fortified  
pack : Bottle  closure : Cork  

Silver Veritas Award 2000

in the vineyard : The port varieties are planted at an altitude of 140 metres above sea
level. The trellised vineyards face in a north-south direction and were about 43 years
old during the vintage year.

about the harvest: The different grape varieties were picked by hand. The grape
varieties used for the 1993 blend were Pontac, Tinta Barocca, and Souzãu.

in the cellar : In the cellar the juice received skin contact for 2 to 3 days. The different
grape varieties were pressed together and the juice fermented with natural yeast in
open tanks at 30°C for 3 days.
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