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MILES MADEIRA
The firm that was eventually to become Miles Madeira was originally known as Rutherford & Grant, 
established on the Island of Madeira, in 1814. In 1878, James Price, surviving partner of the firm, was no 
newcomer to the company for, in 1863 when only 12 years old, he had been apprentice to Rutherford & 
Grant, having acquired sound knowledge and experience of the working of the Madeira Trade. His sons 
and grandsons followed him in the business, and Miles Madeira became one of the most respected brands 
of the island’s wine. Today it is synonymous with excellent Madeira wine and has become one of the best 
known and most respected brands in the world.

GRAPE VARIETY
The Tinta Negra varietal originates from Andalucia in the south of Spain and was introduced to the island 
of Madeira during the 18th Century. Used in large scale after the Phylloxera epidemic in 1872, it is now 
the most widely planted and most important varietal in Madeira. This red varietal is almost exclusively 
grown in the “latada” system - trained on a pergola, some 2 metres | 6 feet off the ground in order to 
maximize aeration below the vines. It is found on the steep slopes on the south of the island in Estreito 
de C mara de Lobos (altitudes: 200 – 600 metres | 656 – 1968 feet) and on the north, in S o Vicente 
(altitudes: 100 – 400 metres | 328 – 1312 feet).

VINIFICATION/MATURATION
The grapes were harvested by hand, in Jardim da Serra, in Câmara de Lobos, in the south of Madeira. 
This area of the island has a Cambisol type of soil, thick, with fine texture, medium organic matter 
content, which represents 11% of Madeira’s soils up to 700 meters of altitude. The vines are influenced 
by the Atlantic winds and the lower temperatures characteristic of these mountain altitudes. The 
wine was aged for more than 20 years, in very old oak barrels in the method called “Canteiro”, in the 
warehouses of the Madeira Wine Company in Funchal and then later in Caniçal. 1999 produced an 
excellent harvest, in a year in which the four seasons were very well defined, creating a spectacular 
wine loaded with personality. Only 1354 bottles were bottled.

SPECIFICATION
Alcohol: 20% ABV  Residual Sugar: 130 g/L  Total Acidity: 8.73
Volatile Acidity: 0.66 g/L  Density: 1039.4 g/L  pH: 3.27

Harvest Year: 1999     Bottling Year: 2021

TASTING NOTES
Clear, bright and dark, with golden nuance. Characteristic complex bouquet with notes of balsam, jam, 
nuts, crystallised fruits like black plum, exotic woods and some smok-iness. In the mouth it is sweet and 
smooth, rich, with a long finnish, leaving notes of vanilla and exotic spices. Stored upright in a dark, fresh 
and dry room with constant temperature, ideally no higher than 16ºC (61°F). Decanting will help remove 
any deposit that may have occurred in bottle over time.
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