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VALE BARQUEIROS – WHITE 2024 (SELECT HARVEST) 

Classification: Vinho Regional Alentejano  
Type: White / Colheita Seleccionada (Selected Harvest) 
Brand Name: Vale Barqueiros – Branco 2024 
Producer: Sociedade Agrícola da Herdade de Vale Barqueiros, S.A. 

Total Acidity: 4,7 g/dm3 
Final pH: 3,45 
Reducing Sugar: 0,3 g/dm3 
ABV: 12% Vol.  

Viticulture: 
Harvest: 2024 
Varieties: Arinto and Síria 
Region: Vale Barqueiros Estate; North Alentejo 
Soil type: Mediterranean soils of granitic origin 
Climate: Mediterranean, with slight continental influence during 
Spring/Summer 

Harvest: 
Date: September of 2024 
Type: Manual/Hand picking 

Vinification: 
Fermentation: In stainless steel, at low temperature, after static decanting 
Maturation: In stainless steel with stabilization at a temperature of 6°C to 8°C 
during the first two weeks, followed by stage in vats 
Colour: White wine with yellow citrine color 
Nose: with aromas of orange peel and pineapple 
Palate: Peach notes, it is elegant with some acidity that balances and 
enhances the structure that presents. Long and pleasant persistence. 

 

Release: April 2025 

Consumption temperature recommended: 8/10 °C 

Production: 15.000 bottles of 750ml 

Estate Bottling: Sociedade Agrícola Herdade de Vale Barqueiros, S.A. 

Winemaker: Mário Andrade 

 

 


