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WARRE’S 2024 VINTAGE PORT

4,280 CASES — 13.5% OF WARRE'S TOTAL VINEYARD

PRODUCTION IN 2024

Following the very rare back-to-back declarations of 2016
and 2017, Warre’s returns with a vintage that exemplifies
the house’s legendary character: floral elegance, refined
grace, and remarkable complexity. The 2024 is a worthy
tribute to Warre’s three-century legacy — one of the oldest
port houses, nurtured by 15 generations of winemaking
families since 1670. Such a long pause is very unusual in
the history of Vintage Port, and we must go back 80 years
to the Second World War to find a similarly prolonged gap
between universal declarations. Back then wartime
restrictions were the cause; more recently we can identify
the causes in the changing weather patterns driven by

climate change.



QUINTA DO RETIRO

Warre’s Vintage Ports are defined by the high-altitude
vineyards from which they originate, and the exceptional
proportion of field blends (old vines) at these estates. It is
this unique combination that creates Warre’s signature
floral and fresh character, together with multilayered
complexity. The terroirs of Warre’s vineyards,
characterised by cooler aspects and the advantage of
altitude (particularly Cavadinha and Netas), favour later
ripening cycles that deliver complete phenolic
development and perfect balance between natural grape

sugar and acidity.

Warre’s vineyards are blessed with a high proportion of old
vines (‘vinhas velhas’), which make up, respectively,
one-fifth and one-third of the Cavadinha and Retiro
properties. These field blends were planted between 90
and I0O years ago, in the 1920s and 1930s, and these
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incredibly low-yielding vines (a mere 280 grams per vine
at Retiro in 2024) endow Warre’s Vintage Ports with
additional layers of complexity and impressive structure,

even though wrapped in Warre’s signature finesse.

The 2024 Vintage

2024 saw the return of an old-style Douro vintage with
conditions that would have been familiar to our ancestors:
abundant winter rainfall replenishing depleted soil water
reserves; moderate temperatures and timely, well-paced
rains during the growing season; a hot (but not excessively
hot) and mainly dry summer; and perfect harvesting
conditions with warm days and cool nights allowing each
variety to ripen gradually and fully, each in their habitual
timescales so that each could be picked in the usual

sequence.

The 2024 viticultural cycle was benevolent across Warre’s
three principal vineyards: Quinta da Cavadinha, Quinta
do Retiro and Quinta da Telhada, the trio of properties
that provide the components for a Warre’s classic Vintage
Port, with a further contribution from Quinta das Netas, a
property privately owned by one of our family members.
For a classic declaration to occur, all these vineyards —
widely spaced out along the Douro — must sing in unison,

and to our delight this is precisely what happened in 2024.

An indispensable requirement of a classic declaration is for
Touriga Franca to fulfill its maximum potential, and in
2024 it truly excelled, making up 38% of the Warre’s
blend. The old vines contribution to this Warre’s 2024
blend at 34.% is almost tied with the Touriga Franca
component — few Vintage Ports can claim such a high
proportion of century-old vines in their fabric. True to
Warre’s Vintage Port heritage, its typical profile of elegance,
charm and grace shine through in this superb 2024.
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Tasting note

Wonderfully fragrant and typically floral with notes of
roses and violets and vividly fresh, bright fruit brushed by a
subtle element of pine breeze. Very fine and elegant on the
palate, which is full yet silky and rounded with a
voluptuous feel and a slightly stemmy note. The sheer
purity of fruit, which seems to epitomise the 2024s, offers
this wine superb refinement, grace and poise. The
multilayered complexity reflects the considerable
contributions of the field blends from both the Cavadinha

and Retiro vineyards.



PROVENANCE
+ Quinta da Cavadinha
+ Quinta do Retiro
+ Quinta da Telhada
+ Quinta das Netas

GRAPE VARIETIES
+ Touriga Franca: 38%
« Field blend (Vinhas Velhas): 34%
- Touriga Nacional: 17%

+ Sousdo: 11%

WINE SPECIFICATION
+ Alcohol by volume — 20% v/v (20°C)
- Total acidity — 5.00 (g/])
+ Baumé - 3.60
- Bottled during May 2026 with no filtration

- Winemakers: Charles Symington, Mario Natéario
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