THE SOURCE
QUINTA DA CAROLINA
DOURO

2019 XIS, BRANCO

PRODUCER OVERVIEW

Luis Candido da Silva Jr, head enologist/wine director Dirk Niepoort's still Douro program (as of 2023),
made hisfirst vintage at his father’s Quinta da Carolinain 2015. Facing north, this certified organic
vineyard is a massal e selection field blend of more than a dozen varieties grown on steeply terraced, hard
blue and yellow schist bedrock and topsoil with some river sediments. Though managed and worked by
Luis, fruit isalso purchased (for Xis and EI3mento) in higher atitude vineyards just south of Quinta da
Carolina, further up into the apex of the area. Luis' immensely different range of field-blend wines ferment
spontaneoudly, often with stem inclusion and foot stomping. A variety of aging vessels are employed from
old French oak, inox, amphora, and 1100L 60-year-old German oak fuder.

VINEYARD DETAILS CELLAR NOTES

Xis Branco comes from a 1.3ha rented parcel of Whole-cluster pressed and naturally fermented and
100% MalvasiaFinain Tabuago planted in 1919 on  aged one year in old 228L barrels and 6 monthsin
a soft slope on awindy mountain top facing slightly  stedl. It partially goes through malolactic

north at 500-550m on schist bedrock and topsoil. fermentation. No filtration or fining.
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