
 
 

 
             

    
 

 
 
 
 
 
  
 
 
 
 
 
 
 
 
 

 

 

 

  

 
 

 
 
 

Wine analytics 

Alcohol  

(%V/V) 
12,50 

Total acidity 

(g(Tartaric acid) /dm3) 
5,50 

pH 3,37 

Total SO2  

(mg /dm3) 
100,00 

Total Sugars  

(g /dm3) 
2,00 

DOC DOURO

Harvest date: 
2024/08/27

Grapes: 
50% Rabigato,

40%Malvasia Fina, 
10% Côdega 

do Larinho

Age of the vineyard: 
Over 20 Years

 
Vinification: 
- Total destemming 
- Soft pressing  
and careful clarification 
- Fermentation at 16ºc for 15 days  
--------------------------------------------------- 

Aging: 4 months over the fine lees with 
“battonage” (70% in stainless steel vats / 
20% in 3rd and 4th year French oak / 10% 
in concrete egg. 
---------------------------------------------------------------------- 

Wine Tasting: Bright and citric.  
Notes of tea leaf, lemon, fresh pineapple
and light mint. Very balanced and fresh,
with a lovely minerality and fine
complexity.  
--------------------------------------------------------------------- 
Temperature & Service Conditions: 10ºC 
 
--------------------------------------------------------------------- 

Aging ability in the bottle: 10-12 years 
 
--------------------------------------------------------------------- 
Pairing suggestions: Scallops, salmon, 
cod-fish, ceviches, octopus but also with 
chicken and turkey.    
 

Address:    Quinta da Gaivosa, EN2 - Km 76.5,  

5030-055, Santa Marta de Penaguião, Portugal 

Tel: +351 254822111 (local landline) 

info@alvesdesousa.com   |  www.alvesdesousa.com 

Logistic information 
Package Bottle: Bordeaux; Capacity: 750ml (carton cases of 6 bottles)  

Bar-Code EAN13: 5605063300248 / ITF14: 65605063300110 

Pallets Europallet (750ml); 108 cases / pallet; Weight: 841 kg; Height: 1,63 m 

Exposition / Shell conditions - Protected from direct sunlight; avoid standing position  

Transport conditions -   Protected vehicles, avoiding temperature variations far beyond the 

recommended consumption temperature 
 

Main awards 
 
 

Main accolades over the years 
 

90 Pts (Robert Parker) 
 

Bronze Medal 
(Conc. Vinhos “Douro” da Casa do Douro) 

 
Bronze Medal 

(International Wine and Spirit Competition) 
 

Award  
“Best Wines of the Region” 

(Revista de Vinhos) 
 

Award “Best Buys” 
(Revista de Vinhos) 

  

The Vineyard 

Branco da Gaivosa was one of 
the first Douro white wines from 
the 90’s “new Douro” revolution, 
with its first vintage being released 
in 1992. It follows Quinta da 
Gaivosa’s long white grapes 
tradition, as White Port was one of 
its specialties. But for making dry 
whites many changes were taken, 
first in the vineyards (moving the 
white varieties to the highest and 
coolest points of Gaivosa, to North 
and East facing slopes, harvesting 
up to 2 weeks earlier than before) 
and then in the winery (soft 
pressing, careful clarification of 
the musts, fermentation at cold 
temperatures, aging over the fine 
lees). An important and significant 
work with great care, passion and 
dedication to express and enhance 
the freshness, minerality, 
complexity and elegance of 
Gaivosa’s Whites. 

2024 vintage report 
The winter and the beginning of 
spring were particularly hot and 
rainy, leading to an early bud 
break and constituting important 
reserves for the hot and dry 
summer that followed, although 
this did not prevent some 
heterogeneity and delays in the 
grapes’ ripening. The sharp drop 
in temperature in September led to 
a lengthening of the growing 
season, allowing for a smooth and 
balanced end to ripening, 
resulting in one of the longest 
harvests ever. The generous birth 
resulted in a greater number of 
bunches but of small size, resulting 
in an above average quantity but 
of high quality. Douro wines 
reveal very pure fruit and great 
elegance. Ports, concentration, 
structure and depth, indicating a 
very special future! 
 

BBRRAANNCCOO  DDAA  
GGAAIIVVOOSSAA  

 
White 2024 

 


