
 

 

ENCOSTAS DO GAVIÃO / Douro / Red / 2024 

Controlled Denomination of Origin:  DOC – Douro 
 
 
GRAPE VARIETIES:  Tinta Roriz, Touriga Franca, Touriga Nacional and 

Alicante Bouschet 
 

WINEMAKING:  The grapes were harvested by hand, at its ideal point of 

maturation, in order to generate higher aromatic and polyphenol 
concentrations. The winemaking is carried out in stainless steel vats, thus 

allowing the quality constituents present in the skin of very ripe grapes, 
to smoothly pass onto the wine, with slight reassembly and prolonged 

macerations. 
AGEING: After malolactic fermentation, the wine aged in stainless steel 

vats until bottling. 
 

BOTTLING:  April 2026 

 
TASTING NOTES: Deep ruby colour, fragrant and intense to the nose, where 
cistus and river mint aromas stand out, associated with notes of red fruits 
such as raspberries and cherries, complemented with persistent sensations of 
blackberries and sour cherry liqueur. In the mouth it is voluminous, with soft 
tannins, but present with a persistent aftertaste where the intense flavour of 
black fruit predominates. Despite being a wine for immediate consumption, it 
will improve with ageing in the bottle. 

 
ANALYTICAL PARAMETERS: 
Alcohol:  13,5 (%/v - 20º) 

pH: 3,79 
Total Acidity: 4,9 (g/l Tartaric Acid) 

Volatile Acidity: 0,6 (g/l Acetic Acid) 

Total Sugar: 0,9 g/l 
Contains Sulphites 

Batch: EG24 
 

WINEMAKER:  Victor Rabaçal 


