
QUINTA da DEVESA
TOURIGA NACIONAL SUPERIOR

FOOD PAIRING
Grilled meat, roast beef

TASTING NOTES
The aroma reveals balsamic notes of oak wood, very ripe red fruits and violet. 

In the mouth it is concentrated, with a long and fresh finish.

As a natural product, wine is subject to deposit with age. Serve with care.

WINE MAKING NOTES
Manual harvest of the best grapes and foot treading in granite presses.  

Destemming and crushing with 100% of the destemmed grapes.  

Post fermentation maceration 1 to 2 days. Aging for 12 months in  

used French oak barrels and a minimum of 12 months in bottle.

BUILT ON TRADITION. NOT CONSTRAINED BY IT.
REDWOLFIMPORTS.COM

awolf@redwolfimports.com  +1.202.930.1253

ORIGIN
Douro Valley

COUNTRY
Portugal

ABOUT THE WINERY
Owned by the Fortunato family, Quinta da Devesa 

is a small 34 hectare winery in the Cima Corgo sub 

region of the Douro Valley. The winery  has been 

dedicated to the production of Douro and Port 

wine since 1941. The vineyards range in elevation 

from 500 to 600  meters, part south-facing, with 

excellent sun exposure, and part north-facing 

where it receives cooler prevailing winds. 

The vineyards are managed under a minimum 

intervention system known as “Integrated  

Production,” focusing on prevention of pests  

and disease rather than spraying once infected. 

This way, the vineyards provide a healthy habitat 

for birds, reptiles and mammals, ensuring  

adequate biodiversity and a balanced,  

sustainable environment.

WEBSITE
QuintadaDevesa.pt

VINTAGE
2020

VARIETAL
Touriga Nacional

ANALYSIS
Alcohol: 14.5%

TA: 4.7 g/l

RS: 0.6 g/l

pH: 3.77


