
 

 

COUQUINHO SUPERIOR COLHEITA / Douro / White / 2022 

Controlled Denomination of Origin:  DOC – Douro 
 
 
GRAPE VARIETIES: Rabigato, Viosinho e Gouveio. 

 
WINEMAKING: The grapes were harvested by hand, at their ideal maturation 

point, leading to greater aromatic concentrations. 

 
AGEING: 30% of the blend fermented in French oak barrels for 6 months, 
increasing the wine’s richness and complexity. 
 

BOTTLING:  July 2023 
 

TASTING NOTES: Medium lemon-yellow colour. On the nose it presents slight 
notes of lemon and orange citrus associated with some minerality, ending 
with a tropical touch of pineapple. In the mouth, its high acidity conveys a lot 
of freshness, with citrus notes standing out, a good fruit character tropical 
associated with a feeling of unctuousness and some pleasant toast derived 
from its aging in barrels. Overall, it is elegant and well structured, revealing a 
high intensity and a long finish. 

 
ANALYTICAL PARAMETERS: 
Alcohol:  12,0 (%/v - 20º) 
pH: 3,29 
Total Acidity: 5,9 (g/l tartaric Acid) 

Volatile Acidity: 0,2 (g/l Acetic Acid) 
Total Sugar: 0,9 g/l 

Contains Sulphites 
Batch: QCCB22 

 

WINEMAKER: Victor Rabaçal 


