
A partnership between Villas Boas family from Casa da Calçada and Niepoort.



Morgadio da Calçada wines are a result of 
a partnership between Villas Boas family 
and Niepoort. 

For Dirk Niepoort, this was a chance to 
explore the fantastic vinesof Provezende 
for DOURO and Port wines.

Winemakers: Dirk Niepoort & Luis Seabra
Masterblender: José Nogueira

What isMorgadio da Calçada?



Provezende is a small historical village, one of the most ancients 
Village of Portugal (XI), located on the right bank of Douro River, 
in the heart of the DOURO region, classified by Unesco as World 

Cultural Heritage, since 2001

Casa da Calçada, from the XVII century is like many others on this 
village, a noble house, showing the power of the local aristocracy 
in the past and a witness of the history of the country, the county, 

and the people who lived there. 

Provezende in DOURO



Morgadio Douro Wines Overview

ÅDouro Branco 2008

ÅDouro Tinto 2007

ÅDouro Tinto Reserva 2007

ÅDouro Tinto Grande Escolha 2005



DOURO Branco 2008
This is the 4th edition of Morgadio da Calçada white wine. 
The origin of the grapes is from a combination of 20 years 
old vines, mostly with Codega and Viosinho and very old 
vines with Malvasia. 

The vines are planted at 600 m altitude, which provides the 
necessary cooler growing conditions (particularly at night) 
and a longer ripening period.

The result is a fresh and fruity white wine, characteristic of 
Provezende region, with good ageing potential, combining 
volume and freshness.



DOURO Branco 2008

Vinification
2008 was a very special year for Douro wines. Good amount of water in the soil 
during all season, unusual fresh days during harvest and very cold nights, led to a 
slow and balanced maturation process. The harvest occurred in September with 
good weather. 
After total destemming and gentle pressing, the wine was decanted at a low 
temperature, during 16 to 24 hours. The must obtained was transferred mostly to 
228 l and 500 l barrels and a small part to stainless steel vats, for natural 
fermentation. The wine aged in oak and stainless steel vats for 9 months, without 
malolactic fermentation.

Tasting Notes
Intense citric aromas, fresh green grass with apricots, dry fruits and mineral notes 
with great complexity. The palate is full, fresh and alive and at the same time has 
volume and concentration. The wood is well integrated, with a long finish where 
the mineral and citric notes persist with subtle toasty notes.



DOURO Tinto 2007

Provezende is a fantastic area to produce fresh 
wines showing spicy and red fruits aromas. This 
is the 4th edition of Morgadio da Calçada red. 
The main source of grapes for this wine are 
vines with more than 20 years old, where 
Touriga Franca and Tinta Roriz are the most 
planted varieties.



DOURO Tinto 2007

Vinification
2007 was very generous to produce high quality wines in Douro, with a slow and 
balanced maturation process and with perfect weather conditions during harvest 
period. The 2007 wines show great freshness and complexity. Grapes were 
harvested in September, selection was made both in the vineyard and winery. 
After total destemming, the wine fermented in stainless steel vats and in small conic 
vats with total maceration between 12 to 20 days. The wine aged for 18 months in 
French oak barrels where malolactic fermentation took place.

Tasting Notes
This red wine is fresh and elegant yet concentrated with red and black fruit aromas 
and a typical black pepper note. The palate is long and fresh with good volume and 
silky tannins, very persistent and complex. 



DOURO Tinto Reserva 2007

Morgadio da Calçada Reserva is a selection of 
the best grapes from Provezendearea, in order 
to produce  a complex wine, maintaining the 
typical freshness and balance. This is the 4th 
edition of this wine with Touriga Franca and 
Tinta Roriz being the main varieties.



DOURO Tinto Reserva 2007

Vinification
2007 was very generous, producing high quality wines in Douro, with a slow and 
balanced maturation process and with perfect weather conditions during harvest. 
The wines show great freshness and complexity. Grapes were harvested in 
September, selection was made both in the vineyard and winery. 
After total destemming, the wine fermented in traditional stone lagares with 
maceration between 10 to 12 days. The wine aged for 18 months in French oak 
barrels where malolactic fermentation occurred.

Tasting Notes
Morgadio da Calçada Reserva 2007 is elegant and balanced, with ripe fruit aromas, 
but not showing any over ripening notes; black pepper and plums aromas are 
integrated with subtle smoky character, giving great complexity to the aroma. The 
palate is fresh with concentration, mineral notes and great length. Very good ageing 
potential. 



DOURO Tinto Grande Escolha 
2005

Morgadio da Calçada Grande Escolha is a result 
of the selection of the best grapes from old 
vines with more than 60 years old. This is the 
1st edition of this wine with Touriga Franca 
being the main variety.



DOURO Tinto Grande Escolha 2005

Vinification
The year 2005 was fantastic for the quality of DOURO Wines. Grapes from the 
oldest vines of Provezende were used to elaborate this wine fermented in 
traditional stone lagares with a distinct DOURO character. 

Grapes were harvested in September to 25 kg cases, selected first in the vineyard 
and then in the winery using the sorting table to guarantee the grape quality. After 
total destemming, the wine fermented in stone lagares and aged for 16 months in 
French oak barrels.

Tasting Notes
Black fruits and spicy aromas with balsamic notes; fine and elegant. The palate 
shows good structure; tannins are present, with fruity notes and finishing with great 
freshness. 



Morgadio Porto Wines Overview

Å Porto Dry White

Å Porto Ruby Reserve

Å Porto Tawny Reserve

Å Porto LBV 2004

Å Porto Vintage 2007

Å Porto Colheita 1998



PORTO Dry White 

A rare style of dry white port, made with prolonged 
skin maceration and wood ageing. Best served 
chilled as an aperitif or as a long drink with tonic 
water, ice and a twist of lemon.

"Dirk also makes the best dry white port, with 
atypical elegance and freshness" tasting note in 

«Wine behind the label» 2005 edition. 



PORTO Dry White

Vinification

The white grapes undergo a long skin maceration, occasionally with foot treading in 
lagares. Fermentation carries on to near dryness, before the addition of pure  
brandy. Ageing is carried out in small old oak casks in our cellars in Vila Nova de 
Gaia for at least 3.5 Years before bottling.

Tasting Notes

Golden / brown in colour with a delightful aroma of nuts and almonds, which 
comes through on the palate with a fresh concentrated spirit finish, from extended 
ageing in small old oak barrels. 



PORTO Ruby Reserve

Morgadio da Calçada Ruby Reserve aims to be 
an accessible and easy drinking wine, while at 
the same time retaining a high level of quality. 
A modern youthful style, resulting from a 
careful selection of very special wines aged for 
3, 4 years. 



PORTO Ruby Reserve

Vinification

The grapes for this wine are sourced from various parcels of vineyards in the Cima 
Corgo, the heart of the Douro Region. Vinified in lagares, ageing is carried out in 
large old oak casks, for a period of 3 to 4 years. Following ageing the various wines 
are put together so as to obtain a more rich and complex final "blend."

Tasting Notes

Bright red in colour, exhibiting a very attractive aroma, with notes of ripe red fruit 
stand out (plum, cherry) along with a touch of dark chocolate and cocoa. Smooth 
on the palate, with tannins evident but very round and soft. All balanced with good 
acidity which makes the wine easy to drink with chocolate based desserts. 



PORTO Tawny Reserve

Morgadio da Calçada Tawny Reserve was 

created with the objective of portraying a classic 

style of port wine, where the characteristics of 

freshness and ripe fruit in young wines slowly 

gives way to aromas and flavours from a long 

and calm evolution. A rich and complex wine, 

resulting from a rigorous selection of special 

wines with 6, 7 years of age 



PORTO Tawny Reserve

Vinification

The grapes are sourced from various parcels of vineyards with different classic 
Douro grape varieties. Fermentation is carried out in traditional lagares, with foot 
treading. Ageing is carried out in the lodges in Vila Nova de Gaia in traditional 600 L 
casks where oxygen reveals itself as a fundamental element in the process of 
altering the organolactic characteristics of the wine. After 6, 7 years ageing the 
wines are blended prior to bottling.

Tasting Notes

Brick red appearance, with a very rich aroma of very ripe fruit (grapes and overripe 
figs) as well as dried fruits (nuts and almonds),caramel and coffee. On the palate 
fresh and elegant with good acidity. The long finish is dominated by dried fruits. 



PORTO LBV 2004

Over the last few decades port wines in the LBV

category, have achieved the notoriety which they

have always deserved. LBV's for us are the

equivalent of a younger brother to Vintage Port,

and as such immense care is taken in their

blending. Therefore, in the Morgadio da Calçada

LBV 2004, following superior ageing in wood we

have created an LBV which is ready to drink now,

but which also has the potential to age in bottle.



PORTO LBV 2004

Vinification
The grapes for this LBV 2004 were selected from low yielding vineyards in the Cima 
Corgo region of the Douro Valley. Fermentation occurred in traditional stone 
lagares, with foot treading. Ageing was carried out in large wooden vats,  to avoid 
exaggerated oxidation of the wine, retaining all its fruit character and freshness, 
from the fermentation and fruit. The wine was bottled after 4 years ageing, the 
minimum time for LBV's

Tasting Notes
Dark red in colour with brick red hues, initially the aroma is dominated by a fresh 
and mineral character, following with  notes of plums and dark fruits; the aromas 
follow through on the palate with a firm , structured wine but with soft tannins, 
resulting in a fresh and balanced combination. Without doubt an LBV which 
guarantees immediate satisfaction, but can also benefit from laying down until 
2015-2020. Since the wine has not undergone filtration it should be decanted prior 
to serving. As regards food pairing its very versatile, accompanies soft cheeses, soft 
blue cheese, bitter chocolate based desserts or even a pepper steak! 



Porto Vintage 2007

2007 was a fabulousyear for creating
balancedVintageports in the Morgadio
da Calçadastyle with great structure
along with fine eleganceand finesse.
Wonderful to taste now, but for those
with patiencethis wine will be amazing
only in a few decades.



PORTO Vintage 2007

Vinification
After severaldry winters, the 2006/2007 winter was most useful in replenishing
dwindlingwater
reserves. In 2007 the harvest initiated in mid September. Apart from a brief
thunderstormon the 16th of Septemberandthe odd light showerat the endof the
month, the harvestwascarriedout underexcellentconditions.
Fermentingmusts exhibited dark colours with spectacularpurple hues and very
goodacidbalance.

Tasting Notes
TheMorgadioda Calçada2007hasbenefitedfrom a secondwinter to further close
up its densepurplecolour.
On the aromawild berriesand dark fruits are evidentwhich follow through on the
palate with a smooth velvety texture and are wonderfully contrasted with a
delightfullyrustictannicfinish.



Porto Colheita 1998

Colheita Ports are Tawny Ports from a single 

harvest, aged in small old wooden casks for at 

least seven years before being bottled. The 

Colheita Port is wonderful on its own at the end 

of a meal or on a cold winter afternoon in front of 

an open fireplace. 




