
This wine is exclusively made from handpicked grapes from our old vines of the

Touriga Nacional, Known to be the eldest single plot in the area. a variety that

expresses it’s unique potential each harvest, very distinctively at Quinta do Pinto

terroir, revealing an exuberant combination of power and elegance, in perfect

harmony.
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Tasting Notes

colour: Deep garnet with violet tones

aroma: Notes of violets, wild fruits, such as currant and blackberry, black

prunes & dark chocolate.

Taste: This wine has a creamy texture and silky tannins. It is an Elegant wine,

showing well the wild fruit notes, with a balanced acidity expressive from this

Atlantic coast Expression. Long finish.

Serving temperature: 16°- 18° C (61°-64°F)

Food pairing: red meat dishes and cheese plates. Elaborate Portuguese

traditional dishes. Game meat. Dark chocolate desserts.

Viticultura e Enologia

Geology: clay-limestone soils originally from the Jurassic period, with clayey

texture. Gentle slopes with southern exposure.

Grape Variety: Touriga Nacional (100%) - old vines

Viticulture method: certified: integrated production. No herbicides.

Vineyard yield average: 7,5 ton / ha

Winemaking: Careful vine management to enhance all the fruit potential.

Handpicked grapes into 20 Kg cases followed by an exhausted selection of

bunches in the cellar.

alcoholic fermentation with indigenous yeasts for 14 days in a temperature

range of 24°-28°C (75°-82°F), followed by post-fermentation maceration for 3

weeks, ageing for 11 months in French and Hungarian oak barrels, this wine

reveals very good structure and elegance.

Harvest: 11th October 2016

Bottling: 6thh June 2018

analysis:

alcohol: 13,5% Total acidity: 5,36g/L Volatile acidity: 0,62 g/L

ph: 3,52 sugar content: 0,9g/L lot: L516


