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QUINTA DOS CANAIS

2,980 cases - 7.5% of Cockburn's total vineyard
production in 2024

S i 8 Following three back-to-back declarations: 2015, 2016
COCKBURN‘,' and 2017, Cockburn’s returns with a vintage that
V|MT2A(ZEZ‘:0RT showcases the house's distinctive character: bold

structure, vibrant red fruit, and that signature grip.
The 2024 continues our family’s journey to restore
Cockburn's standing as one of the foremost Vintage
Port producers - a legacy we have proudly upheld
since acquiring the house in 2010.




QUINTA DOS CANAIS

Founded in 1815, Cockburn's built a remarkable
reputation for fine Vintage Port through the 19th
century. A pioneer in planting vineyards in the remote
Douro Superior and instrumental in resurrecting the
iconic Touriga Nacional grape variety, Cockburn's was
considered among the finest producers of its era.

The linchpin of Cockburn’s Vintage Ports has always
been Quinta dos Canais and its Touriga Nacional
plantings. This variety, which all Douro winemakers take
for granted today, almost disappeared from the region
had it not been for research conducted by John Henry
Smithes, the legendary Cockburn'’s viticulturist and
winemaker, during the 1930s. His findings rehabilitated
this historically low-yielding variety, and under Smithes's
influence, Canais was planted with a high proportion of
Touriga Nacional - typical Cockburn’s boldness.



QUINTA DO VALE COELHO

The 2024 vintage

Between 2018 and 2023 we faced a succession of
challenging years, beset by prolonged periods of
drought, summer heatwaves, and erratic weather.
2024, however, saw the return of an old-style Douro
vintage following more normal harvesting dates, from
early September into the first week of October.

The year delivered all the right conditions for a classic
declaration: abundant winter rainfall, moderate
temperatures during the growing cycle, and a perfect
summer ripening period with little rain and abundant
sunshine. Crucially, cooler conditions both by day and
by night during the final ripening stage through
September translated into perfect balance between
sugars and acidity and textbook phenolic ripeness.
Gorgeous aromas in the lagares, deep-coloured
musts, firm tannins, good concentration and bright
freshness all pointed to superb wines in the making.

- ——



QUINTA DOS CANAIS

Rio Douro

[ TOURIGA NACIONAL [ sousko
[ TOURIGA FRANCA [0 ALICANTE BOUSCHET
[ TINTA BARROCA TINTA AMARELA

[ TINTA RORIZ

True to Cockburn's legacy, the cornerstone of the
2024 is Touriga Nacional, making up almost two-thirds
of the blend. All of it was drawn from the finest plots of
the variety at Canais known as Bico de Pato (‘duck’s
bill"). This Touriga Nacional was surprisingly
low-yielding compared to other Symington vineyards -
barely above half a kilogram per vine - and this is
evident in the excellent concentration and structure of
the wine. Canais also contributed a proportion of the
Sousao used in the blend. The remaining components



came from the other Cockburn property; Quinta do
Vale Coelho (part of Cockburn's Vintages since the late
19th century) and consisted of Touriga Franca and
Sousao. Lastly, some very fine Alicante Bouschet was
sourced from Quinta do Cachao do Arnozelo, a
Symington family privately owned property very close
to Canais.

Tasting note

Bright, red fruit aromas of cherry and strawberry with
hints of kirsch, chocolate and an element of anise.
Alongside the lifted, fresh fruit there is a floral touch of
rockrose (gum cistus), a wildflower endemic to the
Douro and traces of herbal spices. Gorgeous,
concentrated palate of red fruits and peppery spice and
then an undertow of black tea and tobacco from the
grainy tannins. Suggestions of kirsch and an attractive
schist and flint finish with Cockburn's signature grip.

PROVENANCE
- Quinta dos Canais
- Quinta do Vale Coelho
- Quinta do Cachao do Arnozelo

GRAPE VARIETIES
- Touriga Nacional: 63%
- Touriga Franca: 24%
- Alicante Bouschet: 9%
- Sousao: 4%

WINE SPECIFICATION
- Alcohol by volume - 20% v/v (20°C)
- Total acidity - 460 (g/I)
- Baumé - 3.20
- Bottled during May 2026 with no filtration
- Winemakers: Charles Symington, Ricardo Carvalho





