
Tasting Notes 

Vinification
Grapes harvested by hand to 12kg boxes and thoroughly 
selected at the choosing table. Fermentation occurred in a 
mill with controlled temperature with many pressings along 
the process. 18 month staging in new French oak barrels. 

Tasting Notes
The 2018 edition of Touriga Nacional da Peceguina appears 
once again with a nose very characteristic of the grape 
variety, very expressive with notes of violet, red ripe fruits, 
and perfectly integrated wood. On the mouth it’s very intense 
and very complex, with good structure and very attractive 
freshness, involved by the toast and spices notes, a long 
finish and full of fruit.

Bottling . June 2020

Production . 9500 Bottles 0.75L 

Alcohol Content . 14,5%  |  PH . 3.70

Acidez Total: 5.9g/l in Tartaric Acid

Region . Alentejo / Albernoa

Classification . Vinho Regional Alentejano

Category . Red  |  Vintage . 2018

Grapes . Touriga Ncional 100%

Vineyard Area . 75 Acres    |    Soil Type . Schist based soil

Bottle . Capacity (l): 0,76
Model . Bordalesa Pesada
Dimensions (cm) . Ø 7,8 x (a) 31,5   |  Peso (kg) . 1,48
EAN barcode (bottle) . 5600361361359

Pallet (euro)
Cases/Layer: 10   |   Layers/pallet: 12
Weight (kg): 600
Length . 1,20m  |  Width . 0,80m  |  Height . 1,50m

Box. Dimensions (cm): (c) 33,5 x (l) 27,3 x (a) 11
Weight (kg): 5  |  Number of bottles: 3
ITF barcode (box): N/A


