
BURMESTER 2011 VINTAGE  

EN PRIMEUR OFFER 



Coe Vintners is delighted to present the first classical vintage of the decade - Burmester 2011. 

 

Produced only in years of exceptional quality, which occurs only two or three times a decade, 

Vintage Ports embody the excellence of the Douro, the rich terroir and the perfection of its 

vineyards. 

 

Burmester is one of the oldest shippers of ports to the United Kingdom with their history dating 

back to 1750. The grapes used to produce their ports are sourced from Quinta do Arnozelo,  

situated on the southern bank of the Douro river, in the Douro Superior region. 

 

“Similar to other great Vintage years, the viticultural year of 2011 was a challenging one with 

unusual characteristics that required additional efforts to ensure a balanced development of the 

grapes. An unusual wet winter was followed by a very dry spring, resulting in early bud burst and 

flowering, showing great quality potential. September began hot and dry, causing a rapid yet 

balanced advance in maturation. On September 12th, when the harvesting began, the grapes 

were in excellent condition, healthy and at the right stage of maturation; combining the ideal 

characteristics for making great port wines. 

 

By combining the selection of the best plots and grapes from Quinta do Arnozelo, the technique 

and the art of blending we maintained the Burmester style and highlighted its unique qualities. 

 

The result could not have been better. The wine is complete, full of colour and characterized by 

flawless freshness and complexity. A powerful wine that will seduce and delight when young, but 

also has remarkable potential for cellaring.” 

 

              Pedro Sá 

              Burmester Winemaker 

 

 

 

 



EN PRIMEUR OFFER 

 

 

 

Burmester 2011 Vintage 37.5cl    £11.59 

(Box of 12 bottles) 

 

 

 

 

 

Burmester 2011 Vintage 75cl    £18.50 

(Individual wooden box - in packs of 6 bottles) 

 

 

 

 

 

Burmester 2011 Vintage 150cl    £36.00 

(Individual wooden box - in packs of 4 bottles) 

 

 

 

Prices quoted are per bottle, in bond delivered. If you request your wines to be delivered Duty 

paid, Duty and VAT will be invoiced separately at the time of delivery at the prevailing rates. 

Orders accepted in full cases only. 

 

This offer is valid for orders received until August 30th.  

The wines will be shipped in September 2013. 

 



TASTING NOTES 

 

Burmester 2011 Vintage  

 

Youthful and vibrant deep purple colour.                                                                                 

The nose is well defined with intense aromas of dark fruits especially blackberries, blueberries    

and blackcurrant laced with subtle notes of violets.                                                                          

On the palate it is overt and expressive, combining supreme richness and power with utmost  

finesse and delicacy. Generosity of fruit makes this wine enjoyable now and its rich and 

sophisticated structure indicates that it will age well beyond 2040.  

 

 

 

 

 

 

 

 

 

 

STORAGE AND SERVING SUGGESTIONS 

 

The wine should be stored horizontally in a cool, dry and dark place, at a constant temperature. 

This wine can be kept in bottle for an indefinite period without any damage to the quality of its 

proprieties and character. Once opened, it should be decanted and consumed within 2 to 3 days. 

The periods suggested here are merely for guidance, not implying the deterioration of the wine but 

only a slow evolution that can lead to the loss of its original sensorial characteristics. The explosion 

of fruit and its distinctive style makes it a great accompaniment to rich chocolate desserts, like 

chocolate fondants with redcurrant sauce or dark chocolate mousse.  Blue or hard cheeses, “Serra 

da Estrela” type, are also an excellent combination.  

Serve at a temperature between 12 and 14 ºC. 

 

 

 

 



 

Quinta do  Arnozelo 

BACKGROUND INFORMATION 

 

VINEYARD 

The grapes used to produce Burmester ports are sourced from Quinta do Arnozelo located 

between the small towns of São João da Pesqueira and Vila Nova de Foz Côa. The Quinta is 

situated on the southern bank of the Douro river, in the prestigious upper reaches of the 

demarcated wine region, the aptly named Douro Superior.  

In addition to its favorable geographic location, the Quinta has an ideal micro-climate, both of 

which contribute to the superior quality of its grapes. The vines are planted on schist soil vineyards, 

on the typical terrace-style slopes with some vertical plantations along the lines of the steepest 

slopes, at the altitude of up to 600 meters. 

 

The pre-dominant grape varieties are those typical of the region: Touriga Nacional, Touriga 

Franca, Tinta Roriz, and Tinto Cão. There are also small plantings of Tinta Barroca and Tinta 

Amarela. 



VINIFICATION 

 

Hand-harvest at the peak of their ripeness, the grapes are de-stemmed, crushed and vinified in 

a careful maceration with extraction of colour, tannins and aromas, complemented by 

permanent pumping during fermentation. This process takes place in vats at a temperature 

between 28-30ºC, until reaching the desired Baumé. At this phase grape brandy is added 

creating a fortified wine. A wine of an exceptional quality, made from a single harvest, bottled 

between the second and third year after the harvest. Resulting wine is deep-red in colour, 

complex and full-bodied with a remarkable ageing potential. 

 

TECHNICAL DETAILS 

   Alcohol………………………………………... 20,00 %vol 

   Ph……………………………………………... 3,55 

   Total Acidity………………………………….. 5,85g/dm 

   Residual Sugar……………………………….  87,00g/dm 

   Winemaker…………………………………... Pedro Sá 

 



SUMMARY OF THE 2011 VITICULTURAL YEAR 

 

 

CLIMATE 

The rainfall during winter preceding the 2011 harvest was slightly above average, particularly 

during the month of December. From late spring until early autumn, the weather was dry, but 

generally below average. Air temperature in April and May was well above average compared to 

the records from the past 30 years. There were three heat waves - one in April and two in May 

with July bringing strong winds with below average temperatures . As far as  August is concerned, 

the temperature oscillated with some days reaching temperatures close to the ones recorded 

during the heat waves and other days with abnormally low temperatures and spells of rain. The 

month of September was very warm with temperatures between 25 and 30ºC. 

 

 

 

VEGETATIVE CYCLE 

Bud burst and flowering lasted approximately 15 days during the second week of March and May   

respectively. The month of May was particularly favourable to the growth of  vegetation, due to 

high temperatures and water availability in the soil. The vegetative cycle only suffered a slight 

slowdown in late August due to the rain at the end of the month. 

 

 

 

CULTURAL PRACTICES 

The work in the vineyard focused on the practice of a bio-sensible viticulture strategy, designed to 

make the most of the vineyard ecosystem in order to maximize the diversity of the micro-terroirs 

existing in the wine estates, thus ensuring high levels of quality and the sustainability of the      

vineyards. 



 

CONTACT DETAILS 

To place an order or for more information please contact: 

 

Coe Vintners, 53 Redbridge Lane East, Redbridge, IG4 5EY 

Tel: 0208 551 4966 

Fax: 0208 550 6312 

Email: finewines@coevintners.com 

www.coevintners.com  www.burmester.pt 

 


