
Grande Escolha represents the best blend of the 2013 harvest. from The 

hand picked grapes we carefully selected the best bunches of Touriga 

Nacional and Syrah to obtain this unique wine of Results an elegant and 

with distinctive aroma, with great ageing capacity, this wine expresses the 

integration of our two most noble varieties and their expression in the 

alenquer region. 

quinta do pinto  

Grande Escolha  

RED 2013 

notas de prova  

Colour:  : Deep garnet colour. 

Aroma: Rich and Intense, with notes of black fruit and spices, 

namely licorice, due to the ageing in the oak barrels, combined with the 

characteristic floral aroma of the Touriga 

National.  

Taste:: Creamy, velvety texture and well tamed tannins, with notes 

of red fruits, licorice and chocolate. End of mouth is long and very 

elegant. Beautiful balanced acidity 

 

Serving temperature:10-12 º C.   

Food Pairing: refined and elaborate cuisine. 

 

Viticultura e Enologia 

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

with clayey texture. Gentle slopes with southern exposure. 

Grape varieties: Touriga Nacional (20%)  and Syrah (80%) 

Viticulture method: Integrated production  

Vineyard Yield: 8 ton / ha.  

 

winemaking Manual harvest into 20 kg cases with subsequent selection 

of bunches. de-stemming and fermentation with indigenous yeasts at a 

controlled from 24 ° C to 28 ° C in cement deposits, followed by a 

period of cuvaison for 3 weeks, which promoted greater extraction of 

noble elements of the skins, with subsequent fermentation malolactic. 

The wine aged for 12 months in 2nd and 3rd year French oak barrels. 

harvest: October 2013 

Botteling : 15 july 2015 

 

Anaysis: 

alcohol: 14 %  total acidity: 5,61 g/L volatile acidity:  0,74 g/l  ph: 3, 64  
L12 
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