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Descric&o/ Description/ Description:

Foi produzido em lagares de pisa a pes e engarrafado na Quinta
apos uma selecgao criteriosa das melhores uvas da casta Touriga
Nacional. Teve um estagio de 14 meses em barricas de carvalho
Frances novo.

The grapes coming from Quinta da Pacheca Touriga Nacional
vineyard, affer a careful selection were taken to the winery in
plastic boxes. The grapes were completely destemed and slightly
crushed.

After this the must was transferred to the stone tanks (lagares) were
the grapes were foot trodden and fermented for 10 days.

After the malolactic fermentation in stainless steel vats the wine was
racked into new French oak barrels for 14 months.

La Crande Reserva Touriga Nacional a ¢te vinifie dans les fouloirs
traditionnels du Douro pendant 10 jours, apres une s¢lection
rigoureuse des meilleurs raisins de Touriga Nacional. Eu un stage de
|4 mois en barriques neuves de chene francais.

Nota de Prova/ Tasting Note/ Note de Dégustation:

Um aroma muito austero, com fruto maduro mas conservando
frescura.

Muito bom corpo, tanino firme e solido, estilo forte e vigoroso, mas
sem perder a finura.

Quinta da Pacheca Touriga Nacional 2011 has a very
concentrated flavour with balsamic oak notes, red fruit and
bergamont aroma. Deep on the palate, round with silky tannins with
a long and fresh finish.

Avec un arbme tres austere, avec des fruits mors, mais retenant le

fraicheur. Tres bon corps, des tanins fermes et un style solide, fort et
vigoureux, mais sans perdre la finesse.
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Origem/ Source/ Origine: Portugal
Regico/ Region/ Region: Douro
Castas/ Grape Varietal/ Cépages: Touriga Nacional

Na garrafeira/ In the cellar/ Dans la cave:

Conserve-se a garrafa deitada, em local tanto quanto possivel
fresco e sombrio. Continuard a evoluir favoravelmente mais 8 ou 9
anos apods a data de colheita.

Keep the bottle llying down in a dark and fresh room. Keep the
bottle for 8 or 9 more years.

Gardez la bouteille horizontalement dans un endroit frais et sombre.
Continuer & ¢évoluer favorablement sur 8 ou 9 ans apres la date
de la récolte.

Caracteristicas fisico-quimicas/ Chemical Analysis/
Caractéristiques physico-chimiques:

Alcool/ Alcool/ Alcohol: 13,5% vol

PH: 3,72

Acidez Total/ Acidity/ Acidité Totale: 4,4 g/l

Acucar Residual/ Residual Sugar/ Sucre Residuel: 2,8 g/l

Informagdes logisticas/ Logistical information/ informations
logistiques
750 ml

Codigo de barras garrafa/ Bottle barcode/ Cencode uvc:
5602947000232
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