
POST SCRIPTUM
de Chryseia 2022

Douro Red

THE WINE
Post Scriptum is a partner wine to Chryseia, drawn �om the same 
vineyards. Its profile is similar, with expressive, �esh and concentrated 
�uit married to exquisite balance and elegance. Lighter oaked, it is ready to 
enjoy at a younger age.

VINTAGE OVERVIEW
The three months leading up to the vintage were among the hottest and 
driest ever recorded in the Douro, with a succession of heatwaves, 
unprecedented in their scope and duration. We had — until the end of 
August — 70% less rainfall than the 30-year average and the soils were 
visibly parched. However, it was quite extraordinary just how well the vines 
were looking with few vineyards showing signs of hydric stress - a testament 
to their resilience and adaptability to harsh conditions. September brought 
a considerable drop in temperatures both by day and by night, and the 
importance of this cannot be overstated, easing the strain on the vines, and 
providing propitious conditions for maturations to progress. It is 
incredible that the Douro has come through such trying conditions, 
delivering wines at an outstanding level of quality. 

WINEMAKING
The grapes are sorted by hand before undergoing de-stemming and an 
automated berry selection process. They are then gently crushed before 
being transferred to the fermentation vats where they are inoculated with a 
specially selected yeast culture and fermented at 77F. During fermentation, 
the wines are gently macerated in order to produce an earlier drinking wine 
but with the ability to mature in bottle.

WINEMAKER
Bruno Prats, Charles Symington, Pedro 
Correia and Miguel Bessa.

PROVENANCE & GRAPE VARIETIES
Quinta de Roriz and Quinta da Perdiz, 
Douro- Cima Corgo.
50% Touriga Nacional
40% Touriga Franca
10% Tinta Roriz

12 months in 400L French oak barrels.

Decanting: Not Required

10,000 Cases produced 

UPC:  094799100034

STORAGE & SERVING
Ready for immediate consumption, 
although the wine has potential to 
continue developing favorably in the 
bottle.

WINE SPECIFICATION
Alcohol: 14% vol
Total acidity: 5.8 g/l tartaric acid

Suitable for Vegans

Symington Family Estates is a certified 
B-Corporation 
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