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Cork will mark the
difference in the Four
Seasons Hotel in Bangkok

High-performance thermal and acoustic insulation
will make a decisive contribution to ensuring guests’
well-being and comfort in the world-famous hotel unit.
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To meet the high acoustic
performance standards planned for
the new Four Seasons Hotel Bangkok,
scheduled to open in 2019, a cork
underscreed with recycled rubber
has been applied to the entire area

of the hotel.

Designed to reduce propagation of
impact noise and improve thermal
and acoustic insulation of buildings,
the underscreed is a resilient sublayer
applied to the floor, between the
structural slab and the screed,

during the construction process.

The underscreed from the
Acousticork range chosen for the
Four Seasons Hotel combines
agglomerated cork with recycled
rubber, making it a product that is
100% recycled and sustainable. In
addition to its high performance in
reducing the propagation of impact
noise and thermal insulation, it stands
out for its durability and ecological
profile and for being extremely light
and floating, which allows excellent
compressibility and recovery

of its shape.

The Hotel is part of a vast renovation
project of one of the last large plots
of land available on the Chao Phraya
river front, one of the main rivers

of Thailand — which flows through
the capital.

In addition to the hotel, which will
have nine floors and 312 rooms, the
planned development for the Chao
Phraya river front also includes a
73-storey residential tower and
several commercial and leisure
areas, extending over 5 hectares.
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Claus Porto opens a store
in New York — its first
outside Portugal

Claus Porto, the renowned Portuguese beauty and
fragrance shop (founded 131 years ago), has gone
international with the opening of its first store in
New York, located in the Nolita neighbourhood
(an abbreviation for the “North of Little Italy”).

This “classically Portuguese” brand inevitably makes numerous references to
the best of Portugal and the design of the store pays an important tribute to
Portuguese architecture and tradition, including a due prominence for cork.
Inspired by the arches of the Sdo Bento train station in Porto, the store’s walls
resemble a tunnel carved in cork, thus highlighting the nobility of Portugal’s
most representative natural material.

The store in the “Big Apple” has 1,500 diamond-shaped pieces, cut from
Portuguese cork — in reference to the azulejo tile facade of the historic Casa dos
Bicos, in Lisbon. It also has a vaulted interior, reminiscent of the arched portals
of S30 Bento train station, in Porto.

The decorative packaging of Claus Porto’s luxury products, many of which date
back to the brand’s early years, are produced in carved cork niches and reflect the
timeless spirit of craftsmanship and ingenuity that has always defined the brand.
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The new store was designed by
Tacklebox Architecture, overseen

by Jeremy Barbour. The design pays
tribute to Portuguese architecture
and craftsmanship. An independent
13-metre long arch has been inserted
in the ground floor fagade of the early
19th century building occupied by
Claus Porto — just one block from

the Bowery.
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A wonderful end to the
vear for Quinta Nova

In November 2018, Quinta Nova of Nossa Senhora do
Carmo held the last wine tasting of the year for its Grande
Reserva wines. Quinta Nova’s director, Luisa Amorim,
explains that “This has been a year of consolidation. After
nearly two decades we felt that the resilience of our older
vines supports longer and more balanced maturations,
resulting in profound, complex and dense wines “

The fame of Portuguese wine is growing and consolidating. Quinta Nova’s brand
strategy reflects a growing international positioning, in addition to enjoying
Portugal’s unique conditions, as summed up by Luisa Amorim: “with climate change
and the immense demand for Portuguese and Douro wines from around the world,
we are increasingly focused on the quality and preservation of the region’s entire
genetic and cultural heritage. We will also be conducting this work in the D&o.
Following our recent acquisition of the Taboadella estate, we will be exclusively
dedicated to recommended and ancestral wine castes, for a premium market,
enabling us to highlight the characteristics of each terroir.
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The Quinta
Nova estate

The Amorim family has a long-
standing connection with the Port
Wine trade, through its relationship
with the export houses in Vila Nova
de Gaia. In 1999, this connection
resulted in the acquisition of the
Quinta Nova Nossa Senhora do
Carmo estate, located in the Douro
demarcated wine region.

With a history spanning
over 250 years, Quinta
Nova only uses
Portuguese grape
varieties in its 42 plots.
Renovated in 2003, the
space retains the original
architectural design and
buildings of 1764.

The estate’s traditional processes
have been complemented by
inevitable technological
sophistication, through two fully
mechanized wineries, vinification
vats with different systems and the
design of an atelier in the old granite
wineries. 2017 marked a new
milestone for Quinta Nova, with the
opening of the Wine Museum Centre
Fernanda Ramos Amorim, fruit of
the estate’s dream of preserving the
cultural memory of the Douro region
and sharing it with all wine lovers
who visit the region.




Novelties from
Quinta Nova

Various wines from Quinta
Nova’s vintages deserve
to be highlighted,

starting with the Grande Reserva
Mirabilis Branco 2017, made from
grapes from a very old vine (80 years
old). Based on grapes grown at a
high altitude, the wine has a bright
appearance, with a beautiful citrus
colour with greenish reflections.
With an aroma of unusual complexity
based on white seeded grapes,
Reineta apple and white flowers. It
leaves sensations of fresh and intense
acidity in the mouth and has a very
focused and transparent finish.

The Rosé Reserva 2017 is based on
Tinta Roriz and Touriga Franca grapes,
from the Cima Corgo sub-region,
from vineyards with an average age of
40 years. After 3 years on the market,
this small production of 6,000
bottles, retailing at €20 euros to the
general public, has helped change the
paradigm of rosé wines in Portugal.
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Among the Grande Reserva red wines
of 2016, the Grande Reserva has
received special attention. Originally
from a very old vineyard and a
Touriga Nacional grapes planted in
the 1970s, it has a deep red-violet
colour. It has a complex aroma on the
nose, with notes of black fruits, a light
floral note of violet, bergamot, clove
and white pepper, which surprises
due to its balance between alcohol,
structure and acidity. It has great
potential for maturation in the bottle.

The Referéncia Grande Reserva 2016
was developed from a section of very
old vine and Tinta Roriz grapesin a
small part of the vineyard with solar
exposure to the west. It has a
red-violet colour with bluish
reflections. It also has great potential
for maturation in the bottle.
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Quinta Nova’s 2016
vintage receives

a high score from
Mark Squires

Quinta Nova de Nossa Senhora

do Carmo has once again been
highlighted by the North American
wine critic, Mark Squires (and Robert
Parker), who attributed extraordinary
scores to two wines of the 2016
vintage. For the well-known wine
expert, the Quinta Nova Grande
Reserva Reference 2016 deserves the
high score, with tasting notes of 95-97
/100 points. The Quinta Nova Grande
Reserva 2016 received an excellent
result of 94-96 /100 points.

In the opinion of Quinta Nova’s
director, Luisa Amorim, “these scores
from the North American critic
confirm the brand’s consistency and
reinforce our commitment to ensure
excellent quality and our keen desire
to go even further.”
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Corticeira Amorim
wins the 2018 National
Agriculture Prize

Antonio Rios de Amorim received the National
Agricultural Award 2018, in the Large Companies
category, that was presented to Corticeira Amorim
by the Secretary of State for Agriculture and Food,
Luis Medeiros Vieira, at the Ritz Hotel in Lisbon.

The National Agricultural Prize aims to promote, encourage and reward successful
initiatives in Portuguese agriculture, in particular in the sectors of Agriculture

and Agroindustry, Forestry and Livestock. The 7th edition of this prize received
1,179 applications.

The Large Companies category distinguishes the company that has excelled in
relevant aspects — such as sustained growth, vision, innovation, job creation, social
responsibility, exports and the enhancement of Portugal’s public image. Corticeira
Amorim recognizes that this prize values the company’s commitment to increasing
the competitiveness, innovation and internationalization of Portuguese products,
with special emphasis on cork and, as a consequence, conservation of cork oak
forests.

The Prize is a joint initiative of BPI and the COFINA Group, sponsored by the
Ministry of Agriculture, Forestry and Rural Development, with support from PwC.
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“I’m extremely proud

to receive the 2018
National Agriculture
Award on behalf of
Corticeira Amorim.

We have a truly unique
product and we believe
that development of this
sector makes a decisive
contribution to growth of
the Portuguese economy”
— Antonio Rios de Amorim,
CEO of Corticeira Amorim.



