
h . m . b o r g e s ,
s u c r s . l d a .  

was founded in  1877,  by Henr ique Menezes
Borges  who dedicated his  ent i re  l i fe
searching for  a  se lec t ion of  wines  produced
in  Madeira  Is land,  in  order  to  age  i t .  The
company is  current ly  managed by the  four th
generat ion of  the  family .
Located in  one of  the  main  ar ter ies  of  the
ci ty  of  Funchal ,  the  company H.M.Borges ,
Sucrs .  Lda.  concentra tes  a l l  i t s  ac t iv i ty ,
f rom product ion to  aging and bot t l ing ,  in  an
emblemat ic ,  centenary  bui ld ing,  wi th
windows placed in  the  hust le  and bust le  of
the  c i ty  and i t  i s  a  her i tage  of  the  c i ty  of
Funchal .  I t s  const ruct ion dates  back a t  the
end of  the  19   century .  
To discover  H.M.Borges  i s  to  enter  in  a
maze of  sensat ions  and aromas.  I t  i s
shedding a  generous  por t ion of  the  h is tory
of  four  genera t ions  in  a  g lass ,  now wine,  in
a  quie t ,  c lass ic  and welcoming
environment ,  inseparable  f rom a  se t  of
ar t i s t ic  paint ings  of  the  German ar t i s t  Max
Römer  and a  considerable  col lec t ion of
pieces  and photographs  of  yes teryear ,
belonging to  the  family .
The four th  genera t ion of  the  family ,
represented by the  two cousins ,  Helena and
Isabel  Borges ,  honour  thei r  pas t  and the
Is land i t se l f  through the  product ion of
Madeira  Wine mainta ining  h igh qual i ty
s tandards .
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has a group of blend wines 
 (with the indication of its age-
5,10,15,20,30,40,50 and more
than 50 years old) and single
harvest wines (Colheitas,
Frasqueiras or Soleras).

is a fortified wine with a level
of alcohol between 17º and
22º, produced, mostly, with
Sercial, Verdelho, Boal,
Malmsey and Tinta Negra.

The demarcated Region of Madeira

island is one of the oldest in

Portugal.

The orography, the soils and the

climate in combination with an

unique production process make

Madeira wine a distinct product.

m a d e i r a  i s l a n d  
T h e  m o s t  e x o t i c  a n d  o l d e s t  w i n e

i n  t h e  w o r l d  c o m e s  f r o m  a  " m a g i c

i s l a n d " ,  5 7  k m  l o n g  a n d  2 3  k m  w i d e

w i t h  o n l y  5 0 0  h e c t a r e s  o f

v i n e y a r d .  O n e  o f  t h e  f e w  m o u n t a i n

w i n e s  i n  t h e  w o r l d .

Sharp Slopes.
Vulcanic Soils.
Summer with high air humidity and mild Winter
temperatures.
Vineyards near to the sea.
The inclined relief, the small size of the terraces
and the structure of the condution system-vines
suspended from the ground on stakes- making the
harvest process difficult.



 H . M . B O R G E S  W I N E S

 

l I M I T E D  E D I T I O N S ,  B O T T L E S  M A D E  O N E  B Y  O N E  W I T H  P A S S I O N .  

T H E  Q U A L I T Y  O F  o u r  W I N E S  R E S U L T S
F R O M  T H E  C O M B I N A T I O N  O F  T H E   B O R G E S ´
F A M I L Y  k n o w l e d g e  a n d  T H E  O L D  s t o c k
o f  w i n e s  F R O M  T H E  B E S T  H A R V E S T S  I N
T H E  R E G I O N .  
t h e  s u n n y  l o c a t i o n  o f  o u r  b u i l d i n g
d e f i n e s  t h e  p r o f i l e  o f  o u r  w i n e s .



b L E N D  w I N E S
Wines with the age indicated result

from the blend of wines with different

years of harvest but always, in our

company, made with the same grape

variety.

H.M.BORGES 3 YEARS OLD
are  a  b lend of  d i f ferent  wines ,  produced
with  Tinta  Negra ,  aged through the
mechanical  process  "Estufagem" fol lowed
by a  s torage  most ly  in  wood vats .

H.M.BORGES MADEIRA RESERVE 5
YEARS OLD 
are  made f rom the  red  grape  Tinta  Negra .
They are  b lends  f rom dif ferent  wines  and
have been kept  for  more  than 4  years  in
American or  French oak casks  pr ior  to
bot t l ing .

H.M.BORGES OLD RESERVE 10
YEARS OLD  a re  made only  wi th  whi te
and noble  grape  var ie t ies ,  namely  Serc ia l ,
Verdelho,  Boal  and Malmsey.
The blend is  made f rom severa l  wines  that
have showed excel lent  potent ia l  when
young,  and which have spent  a t  leas t  10
years  in  oak American and French casks
unt i l  bot t l ing .  

H.M.BORGES EXTRA RESERVE 10
YEARS OLD  a re  produced f rom
met iculously  se lec ted  grapes  of  Serc ia l ,
Verdelho,  Boal  and Malmsey.  The
except ional  qual i ty  of  these  wines  have
thei r  foundat ion on the  o ld  s tocks  of  the
noble  grapes  of  the  Borges  family .

H.M.BORGES 20 AND 30 YEARS OLD
resul t  of  the  b lend of  the  bes t  and the
oldes t  Malmsey s tocks  acquired  in  a
century  of  h is tory .

T h e  c o m p a n y  h a s  a  s y s t e m  t h a t
a l l o w s  t h e  i d e n t i f i c a t i o n  o f  b l e n d
w i n e s .  R e g a r d l e s s  o f  t h e  a g e ,  a l l
t h e  b a t c h  w i n e s ,  h a v e  d e t a i l s  o n  t h e
l a b e l  a n d  “ c o v e r s ”  E a s i L Y
r e c o g n i s e d :  g r e e n  f o r  t h e  d r y  s t y l e ,
b l u e  f o r  t h e  h a l f  d r y  s t y l e ,  o r a n g e
f o r  t h e  h a l f  s w e e t  s t y l e  a n d  r e d
f o r  t h e  s w e e t  s t y l e .

1  C o l o r ,  1  S t y l e



3  Y E A R S  O L D  S w e e t  

Alcohol  Content :  18 .0% Vol .
Tota l  Acidi ty :  6 .1g/ l
Residual  Sugars :  107.0g/ l
pH:  3 .4
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Brownish Color  
wi th  yel lowish highl ight .

Elegant  aroma,  r ich  and
complex wi th  a  generous
por t ion of  caramel ,
roas ted  a lmond and
molasses .

Sweet ,  fu l l  bodied and
sof t  texture ,  wi th  a  t iny
por t ion of  iodine .

13°C-14°C

Madeira  Is land,  Est re i to  de
Câmara  de  Lobos
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Mechanical  method
“Estufagem” and wood
aging process .  

W i n e m a k e r :  I v o  C o u t o

F O O D  P A I R I N G

S w e e t  
3  Y E A R S  O L D  



5  Y E A R S  O L D  D r y   

S m o k e d  S a l m o n  

Alcohol  Content :  18 .5% Vol .
Tota l  Acidi ty :  6 .4g/ l
Residual  Sugars :  56 .0g/ l
pH:  3 .3

Tinta  Negra

Amber  Color

Elegant ,  harmonious  and
complex nut ty ,  wood and
crys ta l ized c i t r ic  f ru i ts
aromas.  

Flavours  of  dr ied
frui ts  fo l lowed by 
 iodine  notes .  

13°C-14°C

Madeira  Is land,  Câmara
de Lobos
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Estufagem and aging
process  in  wood.

W i n e m a k e r :  I v o  C o u t o
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5  Y E A R S  O L D  D r y  
F O O D  P A I R I N G

S u p e r b  w h e n  s e r v e d  i n  a  l a r g e
g l a s s  o v e r  i c e  w i t h  l e m o n  p e e l



1 5  Y E A R S  O L D  D r y   

S u s h i

Alcohol  Content :  19 .0% Vol .
Tota l  Acidi ty :  7 .6g/ l
Residual  Sugars :  53 .0g/ l
pH:  3 .3

Sercia l

Amber  Color

Excel lent  and complex
nose  wi th  notes  of  nuts .
Incredible  f reshness .

Except ional  balance
acidi ty /sweetness ,  wi th  a
f resh  and nut ty  pala te .

15°C-16°C

Madeira  Is land,  São Jorge
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Tradi t ional  “Cante i ro”
sys tem (American and
French oak) .

W i n e m a k e r :  I v o  C o u t o Be
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F O O D  P A I R I N G

D r y  
1 5  Y E A R S  O L D  



c o l h e i t a s

Two wines, the same recognized
signature. Wines from 2005 harvest.
These wines are astonishing due to their
acidity/ sweetness balance, resulting
from the aging process in the old barrels. 
From the dry fig notes of Colheita Boal
2005 to the exotic wood and toasted
almonds of our Colheita Tinta Negra
2005, tasting them implies a
philosophical moment. Pour them in a
glass, in a temperature between 15°C and
16°C, oxigen them gently and delight
yourself in the richness and versatility of
these wines. Enlarge your tasting by
combining them with cheese or desserts.
Harmonize, innovate and let your
imagination flow. 

S i n g l e
H A R V E S T  w i n e s
W I T H
H . M . B O R G E S
S I G N A T U R E

Wines with the indication of the

year of harvest. The denomination

Colheita or SINGLE HARVEST is

usually used to identify wines 

 made from grapes of the same

harvest, with a minimum  aging of 5

years and presents outstanding

organoleptic characteristics.



Alcohol  Content :  20 ,0% Vol .
Tota l  Acidi ty :  7 ,4g/ l
Residual  Sugars :  113,0g/ l
pH:  3 ,5
Winemaker :  Ivo Couto

The aging process in the traditional
Canteiro process, has the duration of 11
years.

This  s ingle  harves t  wine ,  of  2005 was  made of
Tinta  Negra  f rom a  speci f ic  ter race  located  in
Câmara  de  Lobos  (South  coas t  of  Madeira
Is land) .
Tinta  Negra  represents  around 85% of  the  to ta l
product ion.  This  red  grape ,  ext remely
product ive  and versa t i le ,  or ig inates  a l l  s ty les
of  Madeira  Wine.  

C O L H E I T A  T I N T A  N E G R A
2 0 0 5 S w e e t  

Alcohol  Content :  20 .0% Vol .
Tota l  Acidi ty :  7 .4g/ l
Residual  Sugars :  113.0g/ l
pH:  3 .5

Tinta  Negra

Golden color ,  br i l l iant  and
at t rac t ive  wi th  yel low-orange
nuances .

Sweetness  balanced by a  v ibrant
acidi ty .  Ful l  bodied  and smoth
texture .  Long and complex
af ter tas te  wi th  notes  of  dr ied
frui ts .

15°C-16°C

Madeira  Is land,  Câmara  de  Lobos

W i n e m a k e r :  I v o  C o u t o
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S w e e t

F O O D  P A I R I N G

Elegant  aroma wi th  notes  of
molasses ,  honey cake,  ra is ins ,
caramel ,  toas ted  a lmonds  and some
iodine .

Aged in  o ld  American and French 
oak casks  in  the  t radi t ional
Cante i ro  process  dur ing 12 years .

L i m i t e d  E d i t i o n ,  b o t t l e d  i n  2 0 1 7 .
Only 2094 bot t les  of  th is  wine  were  produced.



F R A S Q U E I R A S
g a r r a f e i r a s 

Mention reserved for OLD AND EXQUISITE

wines with EXCEPTIONAL organoleptic

characteristics and quality. These

wines have the indication of the harvest

year and  the name of the recommended

variety, produced by the canteiro

process, and aged continuously for at

least 20 years in the old barrels of the

borges family whose storage is located

in Rua 31 de janeiro since 1924. 
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Alcohol  Content :  20 ,0% Vol .
Tota l  Acidi ty :  7 ,4g/ l
Residual  Sugars :  113,0g/ l
pH:  3 ,5
Winemaker :  Ivo Couto

The aging process in the traditional
Canteiro process, has the duration of 11
years.

Our Verdelho 1993 was  created  to
celebra te  the  tenth  anniversary  of  the  4   
 genera t ion of  the  Borges  family .
The sucess  of  th is  wine  is  due ,  in  par t ,  to
the  careful  se lec t ion of  the  raw mater ia ls .
The vineyards ,  located  in  Ribei ra  da
Janela ,  a l lowed the  creat ion of  a  specia l
l imi ted  edi t ion  of  only  1012 bot t les  which
perfect ly  combine t radi t ion  and moderni ty .
Bot t led  in  2017,  th is  wine  is  character ized
by i t s  in tense  bouquet  of  wood wi th  iodine
notes  and dr ied  f ru i ts  (namely nuts) .
The aromas of  honey,  t ropical  f ru i ts  and
spices ,  resul t  f rom the  aged wines  in
American and French oak casks  for  more
than 23 years ,  a l low to  create  unique
exper iences .
This  Verdelho,  in  the  pala te ,  becomes
unforget table ,  due  to  i t s  outs tanding
acidi ty ,  f i rm tannins  and ref reshing
sweetness .

A  w i n e  t o  e n j o y  w i t h  o r  w i t h o u t

f o o d ,  b u t  a l w a y s  i n  t h e  b e s t

c o m p a n y .  

v e r d e l h o  1 9 9 3

 
Alcohol  Content :  20 .0% Vol .

Tota l  Acidi ty :  8 .9g/ l
Residual  Sugars :  73 .0g/ l

pH:  3 .4
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