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Quinta da Devesa was already included in the first 

map of the Douro Demarcated Region, created by 

Baron of Forrester in 1844.  



Located in the Cima Corgo sub-

region, and only 10 kms away 

from Peso da Régua, vineyards 

and winery are located on a 

promontory which overlooks the 

confluence of the rivers Douro 

and Corgo. 

 

With 34 hectares planted with 

the grape varieties recommended 

for the region, goes from a quota 

of 60 m up to 500 m high. 

Região Demarcada do Douro 



Acquired by Jose Fortunato Júnior and 

his two brothers in 1941, it has been since 

then an independent family business 

dedicated to production of Douro and Port 

Wines. 



                                     

And since 1941, harvests considered of superior quality by the family winemakers, 

were kept and stored in wooden barrels in the winery cellars. These lots, vinified 

and aged in Quinta da Devesa, are used today to produce Quinta da Devesa Port 

Wines. 



                                    Douro River facing vineyards 



                                    Corgo River facing vineyards 

Peso da Régua 





Red Grapes 
• Tinta Roriz 
• Tinta Barroca 
• Touriga Nacional 
• Touriga Franca 
• Sousão 
 

White Grapes 
• Ravigato 
• Viosinho 
• Malvasia Corada 
• Malvasia Fina 
• Fernão Pires 

 





Tasting guide 
  
• 2 White Aged Tawny Port  
 
• 4 Aged Tawny Port  
 



Port Tawny wines with an 
Indication of Age (10, 20, 30 
and +40 years old) are obtained 
from blends of various wines 
aged in wood casks and vats. 
 
With age, the colour of the 
wines slowly develops into 
tawny, medium tawny or light 
tawny, with a bouquet of dried 
fruits and wood: the older the 
wine, the stronger these 
aromas. 



Grapes : Old Vines  (Tinta 
Roriz, Tinta Barroca, Touriga 
Nacional, Touriga Franca) 
Alcohol : 20% 
Sugar : 101 g/dm³ 
Acidity : 4,46 mg/dm³ 
Aging : Old oak casks 



Grapes : Old Vines  (Tinta 
Roriz, Tinta Barroca, Touriga 
Nacional, Touriga Franca) 
Alcohol : 20% 
Sugar : 115 g/dm³ 
Acidity : 4,88 mg/dm³ 
Aging : Old oak casks 



Grapes : Old Vines  (Rabigato, 
Malvasia Corada. Malvasia Fina, 
Viosinho) 
Alcohol : 20% 
Sugar : 105 g/dm³ 
Acidity : 3,22 mg/dm³ 
Aging : Old oak casks 



Grapes : Old Vines  (Rabigato, 
Malvasia Corada. Malvasia Fina, 
Viosinho) 
Alcohol : 20% 
Sugar : 104 g/dm³ 
Acidity : 4.04 mg/dm³ 
Aging : Old oak casks 



Grapes : Old Vines  (Tinta 
Roriz, Tinta Barroca, Touriga 
Nacional, Touriga Franca) 
Alcohol : 20% 
Sugar : 98 g/dm³ 
Acidity : 5.76 mg/dm³ 
Aging : Old oak casks 



Grapes : Old Vines  (Tinta 
Roriz, Tinta Barroca, Touriga 
Nacional, Touriga Franca) 
Alcohol : 20% 
Sugar : 163 g/dm³ 
Acidity : 6.92 mg/dm³ 
Aging : Old oak casks 



                                     


