
This wine is exclusively made from handpicked grapes of Touriga Nacional, 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.  

quinta do pinto  

Touriga Nacional  

RESERVA 2013 

Tasting Notes 

colour: Deep garnet with violet tones 

aroma: Notes of wild fruits such as currant and blackberry, as well as notes 

of chocolate and tobacco. 

Taste: has a voluptuous attach with great texture. with silky tannins. long and 

elegant finish. well marked acidity and elegant and silky tannins. Long, fresh 

and elegant finish. 

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

Food pairing: red meat plates, game and cheese.  
 

 

 

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%) 

 

Viticulture method:  integrated production 

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 malolactic 

fermentation and ageing for 12 months in second and third year French oak 

barrels. After the ageing process, the barrels were tasted one by one, and 

amongst them, 35 of the best ones were selected according to the this elegant 

profile.  

 

Harvest:  4th Oct 2013 

Bottling: 7th May 2015 
 

analysis:   

Batch: L515 alcohol: 14% Total acidity: 5,7g/L Volatile acidity: 0,65 g/L   

ph: 3,57 sugar content: 1,8g/L 

 

Quinta do Pinto, Sociedade Comercial e Agrícola, S.A.  

Aldeia Galega da Merceana, 2580-081 Alenquer, LISBOA, Portugal  

Phone number: + 351 919 100 800  Fax. + 351 263 769 202   

 E-mail: quintadopinto@quintadopinto.pt 


