
	

	

 

 

	

 
 
 
 

Avidagos	Branco	2023	
	

Location Right bank of the Douro River, the vineyards range from altitudes of 
200 meters to 250 meters, arranged in terraces with different solar exposures.  

Grapes Viosinho and Gouveio  

Vintage Year 2023 The vintage year proved to be generous, despite being 
considered an atypical year, characterized by a rainy and warm winter, with an 
equally warm yet dry spring. A normal year in terms of precipitation, allowing 
favorable growth throughout the cycle. The early harvest began on August 17th. 
The white wines proved to be excellent, with uniform ripening, good aromas, 
and acidity.  

Vinification and Aging Manual harvesting with transportation in 20kg crates, 
with a first grape selection in the vineyard, followed by a second selection on 
the sorting table and mechanical destemming with minimal crushing. Some 
whole berries undergo gentle direct pressing. Fermentation occurs in stainless 
steel tanks with controlled fermentative yeast, fermenting for about 20 days at a 
controlled temperature between 12 and 14ºC. The entire batch undergoes a 6-
month aging period in stainless steel tanks. 

Tasting Notes Very fresh and mineral aroma, with very typical citrus and floral 
notes of Douro white wines. Fresh on the palate, with a medium and lively fruity 
finish. 

Summary Analysis Alcohol 13 / pH 3.25 / Total Acidity 5.8 g/l / Total Sulfur 98 
mg/l / Sugars ≤ 0.1 gr/100ml / Energy value 77 kcal/100ml 

Production 33,500 bottles 750ml 

 

 

 


