TERRA PRIMA
ORGANIC RESERVE PORT

Background Information

In 2006, Fonseca was the first company to launch a fully certified organic
port, thereby, pioneering the category.

Led by winemaker, David Guimaraens, and his viticultural team, it is one
of the first truly organic Ports to be developed in the Douro, based on
knowledge obtained from the long term management of a plot which has
been farmed organically at Fonseca’s Quinta do Panascal since 1992.
This organic vineyard, introduced by the late Bruce Guimaraens,
continues to be the critical reference for all the Fladgate Partnership’s
viticultural practices today.

In 2002, Terra Prima Organic Reserve became a reality using grapes
grown in the Douro Valley from an entire vineyard which is farmed
organically and actively managed by Guimaraens and his team. The last
stage in the development was to locate a specialist distiller with the ability
to produce top quality organic fortifying spirit which would be approved by
the Port Wine Institute. This was achieved and certification awarded by
Ecocert, Portugal.

Press Comments
Decanter World Wine Award, 2014 — Gold Medal

Sarah Ahmed, Thewinedectective.co.uk 20 February 2015

“Firmer and fresher in style than the fleshier Bin 27 and the Waterloo
Edition. I've always enjoyed this Port’s energy and structure. It has a little
more emphasis on red fruits of the forest and a delicious lick of
gingerbread spices. An elegant Reserve ruby.”

Wine Advocate, March 2013 — 92 Points

www.helloecoliving.com, The Best Green Tipples, December 2009
“Terra Prima is an organically produced Port by Fonseca. We're
impressed that it's the only organic Port to be found on UK shelves. A
delight to drink, this port can rival those double its price — it's fairly sweet,
but fill of mouth watering fruits, also good depth and complexity, a true
gem.”

Tasting Note:

A wonderfully rich, concentrated Port with great flavour and texture. It
has an opulent black fruit nose which is followed through on the
palate showing layers of intense berry, plum and cherry fruit flavours
supported by firm, but well integrated tannins. This is a deliciously
textured Reserve Port which is velvety, smooth, succulent and plump.

Tel: +351 223 742 800

[
1815

FONSECA

PORTO

Serving Suggestions

Reserve ruby port, with its firm
tannins and concentrated
fruitiness, is the style most
suited for the classic port-and-
cheese combination. It is
particularly good with blue-
veined and richly flavoured
soft cheeses. It is also
delicious with bitter chocolate.
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www.fonsecaport.com

E-mail: marketing@fonseca.pt
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