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“A remarkable mineral and elegant aroma, ripe fruit, blackberry, cherry, cassis with 

floral notes typical of Touriga Nacional grapes, where elegance dominates the 

whole. Full-bodied and round on the palate, with firm and very elegant tannins, and 

a long, lingering fruity finish. 

Enjoy this wine with meat, cheese and Mediterranean cuisine. Serve at a 

temperature between 16-17°C.” 

 

 

 

 

QUINTA DO CÔA 
RESERVA / RED / 2014 

Single Estate Organic Wine. / 18 months in new and used 

French oak barrels. / Grapes from old vines of the following 

varieties: Touriga Nacional, Tinta Roriz and Touriga Franca. / 

Schist soils in the Upper Douro. 

 

GRAPES 

Touriga Nacional (70%), Tinta Roriz/Temperanillo (20%), Touriga 

Franca (10%). 

 

ORIGIN 

Selected organic grown grapes of Tinta Roriz, Touriga Franca and 

Touriga Nacional in the schist soils of Quinta do Côa estate, in the 

heart of the Douro Superior. 

We looked for the best of each grape variety, like the spicy notes 

and firm tannins of Tinta Roriz, the notes of rockrose and smooth 

tannins of Touriga Franca, complemented by the minerality and 

complexity of aromas of black fruits and berries, floral notes and 

very fresh labelled Touriga Nacional Douro Superior. 

 

VINIFICATION 

Hand-picked grapes to small perforated boxes. Reception with full 

destemming, followed by crushing and cooling. Fermentation in 

stainless steel vats with temperature crontrol, with maceration at 

around 26ºC. Smooth and prolonged maceration and part of the 

malolactic fermentation was made in seasoned oak barrels. 

Malolactic fermentation occurred naturally, it was concluded in late 

December, part of the wine made this fermentation wood used. 

 

AGEING 

18 meses em barricas novas e usadas de madeira francesa. 

TECHNICAL NOTES 

 

RED WINE 

 

VINTAGE 

2014 

 

APPELLATION 

DOC DOURO 

 

ALCOHOL 

14,5% 

 

pH 3,55 

 

ACIDEZ TOTAL 

5,2 g/dm3 

 

TOTAL SUGARS 

0,6 g/dm3 

 

EAN 

560 6710 50611 2 

 


