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Royal Oporto



Real Companhia Velha was founded on the 10th of September 1756 by Royal Charter 
of King D. Jose I, under the auspices of his Prime Minister, Sebastiao Jose de Carvalho e 
Melo, the Count of Oeiras and Marquis of Pombal and is the oldest and most 
emblematic wine company in Portugal.  The Company was entrusted with the task of 
"sustaining the cultivation of the vines, conserving their natural production and purity, 
towards a benefit of Agriculture, Trade and Public Health". Since its inception, Real 
Companhia Velha has been faithful to its old traditions by offering the finest Ports. 

Amongst the Company’s numerous services in favor of the public, the most important 
event was the “Pombalina Demarcation of the Douro Valley” which was dictated 
between 1758 and 1761 by Real Companhia Velha’s Board of Deputies, making the 
Douro Valley the first demarcated and regulated wine region in the world. 

In 1781, Real Companhia Velha, known abroad as Royal Oporto Wine Company, 
shipped its Ports to the Imperial lips of Catherine of Russia. This was the beginning of a 
continuous trade between Portuguese and Baltic ports, and as a result of the 
Company’s action, Douro wine exports underwent considerable and successive 
increases, and by 1799 Port Wine represented 50% of all Portuguese exports. In 1865, 
The Company began to operate in a free market and over the next decade exports 
increase significantly especially to Brazil and the platinum region. 

In 1960, Manuel da Silva Reis acquires the majority of the Company and assumes its 
leadership. For the next 15 years, Real Companhia Velha experiences its largest period 
of expansion including moving its headquarters, renovation of its facilities and the 
modernization of its vinification equipment, a rigorous control in the production, 
treating and conservation of its wines and the expansion of business activity. By 1986, 
sales in the national and overseas market reflect an 18% market share. 

Today, Real Companhia Velha is lead by Manuel’s children, Manuel, Pedro, and Raquel. 
The Company owns some of the Douro's finest Quintas, located in the very best areas 
of the Region. Red Ports are produced from parcels planted at Quinta das Carvalhas, 
Aciprestes and Síbio. The Old Vines located at Quinta das Carvalhas are the origin of 
our Premium Ports such as Vintages and Colheitas. 

History has left Real Companhia Velha with a record of an incredible story and a 
glorious past. The Company holds the desire to maintain the highest standard of 
quality in their wines and the confidence that their rigorous and visionary philosophy 
will continue well into the future. 

 

 

History and Future 



 

    

he brand name Royal Oporto had its first appearance in the Portuguese market 

in 1933, but was later launched in the international market in 1995, with a 

purpose to commercialize Port Wine in foreign countries. 

Royal Oporto is offered in various markets worldwide, ensuring always a leading position 

and a consistency in the quality of our wines. 

Royal Oporto Ruby. Having been aged in old Portuguese oak vats, this 
Ruby Port presents a beautiful ruby color and notes of violet that 
characterize it for its youth and freshness. Its ripe red fruit aromas stand 
out, while on the palate shows a notable smoothness and is constantly 
harmonious. This Ruby Port is aged for three years. 

Royal Oporto Tawny. A young Tawny Port of immense 
complexity of ripe red fruit notes and oaky scents, offering a 
very refined bouquet. Its strong dry fruit flavors are evidence 
of its aging in oak, which are compensated by a balanced 
sweetness and a long finish. 

Royal Oporto LBV. Late Bottled Vintage 
is a style derived of Vintage Port. They 
are Ports of excellent quality originating 
also from a single year. Bottled four 
years after the harvest, LBV’s on the 
contrary to Vintage Port, benefit from 
considerable aging in oak vats. In spite 
of being full-bodied, due to their stay in 
wood, they are softer and smoother, 
thus facilitating their immediate 
consumption. 



 

    

Royal Oporto 10 Year. This superb 10 Year Old Tawny Port, patiently aged in 
selected old oak casks, is a classic example of the Company’s style of 
blending. During its aging process, its young characteristics of fruit aromas 
and flavors begin to disappear and are replaced by subtle notes reminiscent 
of spice, nuts, licorice, vanilla and fruit jam. 

At this time, the experience and knowledge of the Master Port Blender is 
essential to predict future developments in these wines and anticipate the 
touch each Port will bring to the 10 years blend. 

Royal Oporto 20 Year. For 20 years, this Tawny Port ages in the 
finest oak casks to ensure its magnificent structure and 
harmonious aromas of dry fruit and chocolate. During its 
ageing process, its young characteristics of fruit aromas and 
flavors begin to disappear and are replaced by subtle, aged 
notes. 

The aromas and flavors of these wines are in the hands of the 
Master Port Blender, who seeks to create a yet another fine 
representative of Real Companhia Velha’s Ports. 

Royal Oporto 40 Year. The exceptional character of this Port is 
a result of an equally exceptional aging process in the finest 

selected oak casks to acquire a perfect balance of its aromas and 
flavors. With a distinctive pale medium amber color and red brown 
tawny hints, this very old Port is aged patiently in the silence and 
unique atmosphere of the two hundred year old lodges of Real 
Companhia Velha. 

This is a special old Port of great aromatic intensity with notes of 
vanilla, spices and dry citric fruit. It is powerful, yet velvety, with an 
explosion of intense flavors showing well integrated brandy. It 
finishes long, with lively acidity, highlighting its crystalized orange 
peel flavors in a conglomerate of elegance and finesse. We at Real 
Companhia Velha describe this Port as “aged to perfection”. 
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