
TASTING NOTES
Madeira Wine from the Tinta Negra Harvest | Dry is exuberant, showcasing a brilliant amber
hue with yellow-orange reflections. Its bouquet reveals exotic wood aromas, dominated by
honey, toasted notes, and roasted almonds. On the palate, it offers a velvety and persistent
flavour, marked by a distinctive character — generous and complex. Subtle hints of iodine,
spice, dried fruits, and vanilla emerge gracefully.

STORAGE AND SERVING
It should always be stored in an upright position. Once opened, the wine will remain in good
condition for extended periods of time. Graceful and appealing for any occasion, it can make
an excellent aperitif. It should be served at a temperature between 15 and 16 degrees Celsius.

WINE
This wine, harvested from a single year (2016) and bottled in 2025, is produced with the Tinta
Negra variety, harvested in Estreito de Câmara de Lobos area, from volcanic and basaltic soil,
with a clayey, acidic texture and rich in organic matter. . A mild subtropical climate, hot
summers and temperate winters. Great proximity between the vineyards and the sea, which
gives the wines a perfect acidity.

WWW.HMBORGES.COM

WINEMAKER
 IVO COUTO

WINE SPECIFICATIONS

Alcohol: 20.0% Vol
Total Acidity: 7.50 g/l
Total Sugars: 56.3 g/l

Baumé: 1.4
pH: 3.20

AGING 
In French oak for the following years, in the traditional masonry process until bottling

VINIFICATION
Destemmed and pressed grapes under strict temperature control (24ºC to 26ºC) in stainless
steel. Fortification with the addition of neutral alcohol, of wine origin, at 96% vol.

 was founded in 1877 by Henrique Menezes Borges, H.M.Borges
who devoted his entire life to searching for a selection of wines produced
on the Island of Madeira, for ageing wine. It is currently managed by the
fourth generation of his family, by his great-granddaughters, Helena and
Isabel Borges.

The wine must be stored in a cool, dry place, protected
from light and temperature fluctuations, and the bottle
must remain in an upright position.


