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Production: 1,270 cases (12 x 75cl)

Our family is very pleased to announce the declaration of the
Smith Woodhouse 2024 Vintage Port, which marks an
unusual eight-year gap since the previous classic declaration,
the 2016. In the 21st century, this is just the fourth time
Smith Woodhouse has declared a Vintage. As in previous
declarations, this is a very small bottling representing the
very best production from Smith Woodhouse’s own Quinta
da Madalena vineyard.

Smith Woodhouse has a long association with one of the
Douro’s finest areas, the Rio Torto Valley, from where it has
traditionally sourced grapes for its premium wines and
Vintage Ports. As a niche producer, Smith Woodhouse
possesses in-depth knowledge of this area’s terroirs, and the
core of its wines originates from the heart of the Rio Torto.
Here, the maturation pattern is typically later than in most
other areas of the Douro region, bringing about an extended
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ripening cycle — exactly what the late-ripening Touriga
Franca requires. This variety is therefore in its element in the
Rio Torto and makes up the largest area of the Madalena
vineyard, being almost always the last variety to be picked.

The 2024 vintage

After a near-unbroken string of very hot and unusually early
harvests, 2024 represented a reset — a resumption of a more
recognizable growing season and harvest. Abundant winter
rainfall, timely budbreak, flowering and veraison, moderate
temperatures, perfect maturations and ideal phenolic
development all combined to deliver superb wines with a
purity and balance of fruit not seen in a long time.

The Rio Torto terroir was dealt a perfect, extended ripening
cycle, enhancing the full potential of its grapes. The vintage at
Madalena only started on September 12—an ‘old-style’ Douro
vintage — and progressed into October, a pattern that previous
generations would have been much more familiar with.

At Madalena, the summer heat did not reach the extremes of
previous years. During the second half of August, maximum
daytime temperatures were in the lower 30s degrees Celsius,
descending further through September where cool nights
encouraged perfect phenolic development, as testified by the
fantastic colours and gorgeous floral aromas in the lagares as
the first grapes came into the winery.

This was a year where Touriga Franca shone, finally given the
right conditions to fully express itself and take its rightful
place as one of the major components of the 2024 Vintage
blend.

The Smith Woodhouse 2024 Vintage Port is drawn from the
Madalena vineyard. Alongside the Touriga Franca and
Touriga Nacional, it is the vineyard’s treasure trove of field
blended vines (occupying about one-third of the property’s
total vineyard area) that comprise the remainder of the
blend. These field blends of very old vines (vinhas velhas) -
yielded a meagre 450 grams per vine (little more than a
couple of bunches per vine). The remarkable depth and
complexity of the wine reflect the concentration and
structure provided by these grapes.
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Tasting note

A wine that is immediately enchanting and that draws you in,
such are its engaging elegance and aesthetic purity. The
aromatic cues stimulate the senses pleasurably and nothing
appears out of place. There is seamless balance between the
attractive floral and herbal aromas and the silky-smooth
fruit, laced with kirsch and subtle traces of liquorice. A wine
that reflects the year’s cooler growth cycle, with its keynote
elegance and balance as well as the substance and complexity
of the sizeable component of old vines. A spellbinding wine
of irresistible charm and finesse.

GRAPE VARIETIES

« Touriga Franca: 40%

« Touriga Nacional: 30%

« Field blend (vinhas velhas): 30%

WINE SPECIFICATION

« Alcohol by volume - 20% v/v (20°C)

« Total acidity - 4.00 (g/1)

« Baumé - 3.60

« Bottled during May 2026 with no filtration

« Winemaker: Charles Symington
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