
 

Passagem 
White wine Reserve 2015 
nuances fenólicas  
THE IDEA 
Quinta de Bandeiras is a 100 hectare property located on the River Douro 
near Pocinho right opposite the famous Vale Meão. Until Vale Meão became 
well known in its own right, its grapes went into producing Barca Velha, the 
Vega Sicilia of Portugal.  So Bandeiras’s location couldn’t have been more 
perfect.  
 
Bought by the Bergqvist family (Quinta de la Rosa), the wine is called 
PASSAGEM and is a joint venture between Jorge Moreira (wine maker) and the 
Bergqvists. 
 

GRAPE VARIETIES 
White ‘traditional port’ grapes that come from the old vineyards at a 400m 
altitude – Mainly Viosinho, Gouveio, Rabigato, Códega do Larinho.  
 
TASTING NOTES 
It is very interesting to compare the two different terroirs and regions of 
the Douro.  The wines from la Rosa have a greater minerality whilst the 
Douro Superior produces fruitier, aromatic, more expressive wines.  Jorge 
successfully manages to keep the freshness and balance in these.   
 
The white wine style is always quite similar year to year – with a good acidity, 
structure and minerality.  Each year we make small quantities with the same 
vinification.   
 
2015 has serious aromas with notes of white fruit, grape skin and quartz 
making it discrete and elegant on the nose.  On the palate the wine is more 
expressive, very rich and full but balanced with excellent acidity.  Great 
length, this wine is still young with plenty of ageing potential. 
 
PRODUCTION NOTES 
The fabulous quality of the grapes this year has taken everyone by surprise.  
We didn’t have the ideal meteorological conditions to indicate it was going to 
be a great year so we were really pleased with the beautiful grapes that 
came into the winery.  The winter and spring was dry with little rain.  Stable 
weather allowed for good flowering so production was always forecast to be 
abundant (good news after two relatively small years).   
 
The summer was hot.  There was little rain and few storms, apart from a huge 
one in May.  So by August the vines were under intense water stress and their 
leaves were browning – especially younger vines with shallower roots.  But 
the good news was that the fruit stood up well to this stress so that almost 
perfect grape came into the winery.  We started picking the white grapes 
early, in the middle of August.  Jorge is extremely pleased with the white 
wines this year. 
 
QUALITY & ENVIRONMENT 
We practice a sustainable agricultural regime being part of ADVID & SATIVA.  
We don’t use genetically modified organisms nor do we use animal products 
so vegetarians can drink our wines.  We recycle where possible and are 
HACCP & BRC rated. 
 
MATURATION AND BOTTLING 
Unlike the la rosa whites, Jorge allows for 2/3 days skin contact to the 
Passagem wine which is then aged in French oak barrels for 8 months.  The 
wine was bottled in May 2016. 

5 years  

2 000 bottles 

14 % 

5,3 g/dm3 

0,4 g/dm3 

3,2 

84 mg/dm3 

0,8 g/dm3 

 


