
The year of 2018 was very rainy until the end

of June, what brought us problems of

humidity on the fields resulting in diseases on

the vines. August was very hot and dry, which

helped the vines to complete the maturation

of the grapes. In the end, we had less

production but great quality!

Grapes were hand picked, gently crushed and

fermented in stainless steel tank between

15ºC – 18ºC.

After fermentation, we aged it for 4 months on

fine lees with batonnage.

Drink between 8 and 10ºC

Winemaker: Teresa Batista

…

Touriga Nacional (100%)

Quinta da Valeira

Alc. – 13,5% Total Ac. – 5,0 (g/l) pH – 3,40

Colour: bright pink

On the nose, strong aroma of red fruit 

involved by floral notes.

On the mouth is fresh, with a great volume 

and lingering. 


