CASA FERREIRINHA

CASA FERREIRINHA UNVEILS A NEW EXPRESSION OF THE
DOURO SUPERIOR WITH CALLABRIGA WHITE 2025

Thirty years after the creation of Callabriga, Casa Ferreirinha introduces the first
white wine in the range, crafted from high-altitude vineyards.

Press Release, 26 October 2026 — Casa Ferreirinha presents Callabriga White 2025, a white wine
that reflects the identity of the Douro Superior and the work Casa Ferreirinha has been

developing in the region’s highest-altitude areas.

Thirty years after the launch of the first Callabriga red, this new wine continues the same vision:
interpreting the character of the Douro Superior through its grape varieties, its diverse terroirs

and an ever-evolving approach to viticulture.

Over recent decades, Casa Ferreirinha has been exploring the potential of high-altitude vineyards
in the Douro Superior. This work gained new momentum from 2017 onwards, with the

acquisition, planting and restoration of vineyards at higher elevations across the region.

Callabriga White 2025 is made from grapes sourced from Quinta da Muxagata, acquired in 2020,
where vineyards reach an altitude of 500 metres, and Tapada do Castanheiro, acquired in 2017,

with vineyards located at elevations of up to 600 metres.

“When we first started thinking about this wine, we knew it was not enough simply to make a
white Callabriga. We needed to find a distinctive expression, one that would showcase the
freshness and elegance of the white grape varieties grown in our high-altitude vineyards, without
losing the identity of the Douro Superior. It is very exciting to see a new generation, with
Lourengo Charters in winemaking and Fernando Agullé Guedes representing the family,
challenging us, bringing new ideas and encouraging us to look differently at a territory we have
known for so many years. Callabriga White is also born from this dialogue between experience
and a new way of thinking about the Douro,” says winemaker Luis de Sottomayor.

Made from Rabigato (35%), Viosinho (30%), Gouveio (20%) and Arinto (15%), Callabriga White
2025 was aged for approximately eight months in oak barrels, predominantly new.

Bright citrus in colour, it has an elegant and complex profile, with aromas of white fruit, orange
blossom and citrus notes. On the palate, it shows volume and freshness, with well-integrated oak

and a long, precise finish.

With a limited release of 8,371 bottles, Callabriga White 2025 opens a new chapter in the history
of Callabriga and reinforces Casa Ferreirinha’s ability to continue discovering new expressions

of the Douro Superior.
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About Casa Ferreirinha

Casa Ferreirinha, an integral part of the Sogrape family since its acquisition in 1987, is a pioneer and leader
in the production of Douro wines, with a rich legacy spanning more than 250 years. At a time when the
region was devoted almost exclusively to Port Wine production, Casa Ferreirinha became renowned for its
unwavering commitment to excellence and innovation, producing some of Portugal’s most prestigious
wines, celebrated for their exceptional quality and limited releases, including the iconic Barca-Velha.

Among the more than 600 hectares of vineyards it owns in the Douro, Quinta da Leda, located in the Douro
Superior, stands out. Surrounded by the Douro River and the Ribeira de Aguiar, just a few kilometres from
the Spanish border, this estate is the birthplace of Casa Ferreirinha’s most emblematic wines.
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