
 

 

ENCOSTAS DO GAVIÃO / Douro / White / 2021 

Controlled Denomination of Origin:  DOC – Douro 
 
 
GRAPE VARIETIES: Rabigato and Códega do Larinho. 

 
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:  August 2022 

 
TASTING NOTES: Pale lemon-yellow colour, fragrant and intense to the nose, 
with floral notes of chamomile where citrus aromas of lemon and orange peel 
stand out, associated with tropical notes of pineapple and mango. In the 
mouth it is dry, with a high acidity which gives it an immediate sensation of 
freshness, ending with a medium and enveloping volume. 

 
ANALYTICAL PARAMETERS: 
Alcohol:  11,0 (%/v - 20º) 
pH: 3,19 
Total Acidity: 6,0 (g/l Tartaric Acid) 

Volatile Acidity: 0,2 (g/l Acetic Acid) 

Total Sugar: 0,6 g/l 
Contains Sulphites 

Batch: EGB21 
 

WINEMAKER: Victor Rabaçal 


