
2017 vintage



Quinta da Boavista has been producing wine in the
Douro since the first demarcation of this wine
region, in 1756.

At the time, the vineyards located at Quinta da
Boavista were producing “vinhos finos de feitoria”,
the best Port wines, produced for export markets.

The estate is clearly documented on renowned
maps from 1843 which were created by the owner
Joseph James Forrester (Baron of Forrester). These
maps later gained fame as important references
for the area: ‘Mappa do Paiz Vinhateiro do Alto
Douro’(1843) and ‘Douro Portuguez e Paiz
Adjacente’ (1848).

Local stories mention Forrester as responsible for
replanting and treating the vines during the oidium
outbreak of the 1850’s, with one of the estate’s
building being named after him “Casa do Barão”
(the baron’s house) up until today.



After Forrester’s death, Quinta da Boavista was
bought by the Baron of Viamonte in 1866, heir to
the Baron of Forrester.

Subsequently, two additional estates were bought
and merged with Quinta da Boavista – Quinta da
Cachucha and Quinta do Ujo. The established
buildings and terraces were rebuilt and the vines,
olive, orange, and almond groves replanted.

During the 20th century, Quinta da Boavista went
through some challenging times with several
different owners, however over the years they
brought significant expertise to the estate’s wine
production.

In 2020, Quinta da Boavista was bought by
Sogevinus Fine Wines, one of the largest Douro
wine groups.



teRROiR



It all begins in the Douro.

This majestic river, that enters Portugal from Spain
running to the Atlantic, in Porto, is the backbone to
one of the most authentic and unique wine regions
in the world.

It is the cradle of an impressive variety of
indigenous varieties and of many Vinhas Velhas (old
vines). These vines are gnarled and twisted by time,
producing fewer grapes, yet unparalleled quality,
which give rise to the best Ports and, increasingly,
to excellent still wines.

Due to this cultural and economic legacy,
combined with its natural and human singularities,
Douro was named a part of the World Cultural
Heritage by UNESCO, in 2001.



Quinta da Boavista’s 36 ha of vineyards are spread
over a dazzling geometric setting of terraces built
by hand and supported by small schist walls, which
is typical of the region. Some of the terraces are
almost eight meters high, and this, along with the
extreme climate and dramatic steep slopes,
provides a unique terroir.

The estate is well preserved, kept rigorously as a
fine example of the Douro’s typical beauty.



wines



Jean-Claude Berrouet, winner of the prestigious
Winemakers’ Winemaker Award in 2018, maintains
his collaboration with Quinta da Boavista, ensuring
the winemaking project continues along the
successful route defined with the estate in 2013.
The philosophy is simple: to produce wines that
reflect the singularity of these historical vines
situated in the heart of the Douro region.

Monsieur Berrouet is a strong advocate of terroir,
and who, for over four decades, was responsible for
one of the most famous wines in the world –
Château Pétrus. This collaboration allows
Sogevinus’ oenology and viticulture team the
privileged access to an unparalleled experience in
the production of reputable high-quality wines.

The consultant winemaker will work closely with
Carla Tiago, the winemaker responsible for Quinta
da Boavista wines, since its acquisition by
Sogevinus in 2020. Carla Tiago has been part of the
company's oenology team for over 15 years.



The 2016/2017 harvest year was characterised by
an extremely dry and hot year. The evolution of
climatic conditions contributed to a significant
advance of the vegetative cycle, making this one of
the earliest vintages in memory, starting in mid-
August, about three weeks earlier than generally
observed in the Douro.

The prolonged absence of precipitation and very
high temperatures led to some water, thermal and
light stress at an early stage of the cycle,
conditioning the evolution of the vine's vegetation
wall which impacted production due to
dehydration in the grape bunches..

However, these bunches were exceptionally
healthy. The lack of water and high temperatures
during the maturation period led to an increase in
sugar concentration in a relatively short period of
time. This led to an early and quick harvest, which
provided high quality musts with good levels of
sugar and phenolic compounds. (source: ADVID)
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www.quintadabOavista.cOm

@quinta.da.bOavista
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