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QUINTA DE RORIZ
2024 VINTAGE PORT

Production: 360 cases (12x75cl)

QUINTA de RORIZ The Prats and Symington families, joint owners of Quinta

2024 de Roriz, are proud to announce a small, exclusive bottling
VINTAGE PORT

of the exceptional 2024 Vintage Port from one of the

Douro’s most historic properties. This is just the third
declared Vintage Port made at Quinta de Roriz by our two
families and we had to wait an unusually long time — eight

years — since our last declaration in 2016.

Quinta de Roriz is one of the oldest estates in the Douro
and it was one of the first to sell wine under its own name.
Through the 18th and 19th centuries, the leading London
wine merchants paid premium prices for Roriz Ports and
there are numerous records of the high values obtained for
the quinta’s wines at Christies fine wine auctions

throughout the 19th century.
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At Roriz, the classic schist soil of the Upper Douro Valley
predominates but the composition is also influenced by the
specific geology of the site where the presence of tin and
gold tailings from the old mines at the top of the estate,
influences the distinctive minerality of Quinta de Roriz
Vintage Ports. Situated on the south bank of the River
Douro between the villages of Pinhdo and Tua, the Quinta
forms an impressive natural amphitheatre with varied

exposures but a largely northerly orientation.

The 2024 vintage

After a near unbroken sequence of very hot summers and
unusually early harvests, 2024 brought a resumption of a
more typical growing season and harvest starting time,
which brought about the conditions for an extraordinary
year. It has been quite a while since we've experienced a
traditionally spaced viticultural year, with the various phases
of the cycle following a natural chronology, largely devoid of
extreme climatic events that have become the rule

rather than the exception in the last two decades in the

Douro.

Generous winter rainfall, moderate temperatures
throughout the growing season, perfect maturations and
ideal phenolic development all combined to culminate in a
great vintage, which delivered superb wines with a purity
and balance of fruit such as we have not seen in quite a
while.

The vintage at Quinta de Roriz began on September 5th and
extended into the first week of October (dates more in line
with a classic Douro harvest period) under perfect picking
conditions with warm, dry days and cool nights benefitting
the gradual and complete ripening of the Touriga Nacional
as well as the later ripening Touriga Franca, which realised
its full potential in 2024, making it one of the stars of the

vintage.

It is therefore no surprise that these two varieties, which
together account for 68% of the estate’s plantings, make up
the core of the Quinta de Roriz Vintage Port blend, with
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smaller contributions from the property’s field blends of old
vines as well as a small inclusion of Sousido whose acidity

shores up the wine's faultless structure.

Tasting note

The exquisite, exuberant floral aromas attest to the stellar
performance of the Touriga Franca in 2024. This is
complemented by a sublime sense of purity of wild berry
fruit, both red and black and the subtlest traces of liquorice
and cassis, underscored by fresh, minerally acidity that
provides superb elegance and balance.

Wine Specification

e Alcohol by volume — 20% v/v (20°C)

e Total acidity — 4.70 (g/1)

® Baumé — 3.60

e Bottled during May 2026 with no filtration

® Winemakers: Charles Symington and Bruno Prats

THE COURTYARD AND HOUSE AT QUINTA DE RORIZ





