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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 
Bergqvist. 
 
GRAPE VARIETIES 
From old vineyards at 400m altitude with whte port grape varieties such as 
rabigato, viosinho, codega and gouveio. 
 
TASTING NOTES 
The idea is to produce a wine that expresses the terroir of the Douro 
Superior.  It is a traditional wine, less aromatic than you would normally find 
on the market but, at the same time, fresh and modern.  Every year the wine is 
always in same overall style – good acidity, structure and minerality – as each 
year we are making small quantities of wine from the same vineyards with the 
same vinification techniques. 
 
Similar in overall style, the 2014 is a little lighter than previous years, 
aromatic and fresh thanks to the year.  It is a serious wine, a little austere, 
rich on the palate with a touch more wood than previous years. 
 
PRODUCTION NOTES 
The vineyard stood up surprisingly well to a challenging year.  The 
flowering was late and then the Douro suffered from caterpillar attacks 
and oidium. The summer seemed to be marginally cooler and wetter than 
normal with numerous thunderstorms but the meteorological data shows 
otherwise and we seemed to have had a pretty normal, hot summer.  There 
were plenty of hailstorms, especially in the early summer. 
 
At Bandeiras we started picking mid august with the white grapes in days of 
blissful sunshine. 
 
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 
Jorge Moreira’s philosophy is to understand the potential of each vineyard 
and to produce the best style of wine suited to each.  Jorge makes the 
Passagem white wines in a different way to those of La Rosa. The Passagem 
wine has had 2/3 days of skin contact and was then matured in used French oak 
barrel for 8 months with occasional batonage.  The wine was bottled in May 
2015. 
 

Up to 5 YEARS  

2,000 bottles 

14 % 

4.8 g/dm3 

0.3 g/dm3 

3.4 

82 mg/dm3 

0.6 g/dm3 


