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T O U R I G A  N A C I O N A L

Tasting Notes

Pairing

Cellaring

Specialty Series is a line of unique creations, supported by excellent oenological quality. This 
surprisingly fresh red wine comes from lot #2 of Touriga Nacional, grafted in 2017. This 
variety was brought to Chile by Chateau Los Boldos, directly from the vineyards of the Sogra-
pe group in Portugal.

VARIETAL COMPOSITION

TECHNICAL INFORMATION

Winemaking Laboratory
Harvest: Manual
Temperature: 25 - 27 ºC I 55-59 ºF
Malolactic Fermentation: 70% in barrels; 30% in concrete egg
Pump-overs: Yes
Aging: 70% second and third wine barrels for 8 months; 
30% in concrete eggs for 8 months.
Yield: 4 Ton/há

APPELLATION OF ORIGIN

85% TOURIGA NACIONAL 15 % SYRAH

VALLE CACHAPOAL ANDES

10 years in a cool, ventilated place with some humidity.. Tº not less than 10 ºC I 50 ºF  and not
more than 18 ºC I 64 ºF. MUST NOT BE EXPOSED TO ABRUPT CHANGE OF Tº AND 
STRONG LIGHT.

Alcohol: 13% vol.
Total Acidity: 3,8 g/L (H2SO4)
Residual Sugar: 3.03 g/L
pH: 3.51

It is a deep carmine red wine. On the nose it is fresh, fruity and perfumed with aromas reminiscent 
of pomegranate and wils berries such as raspberry, murta and calafate; somewhat herbaceous
with aromas of rose petals and rosehip. On the palate, it is silky and delicate, with soft and elegant
tannins. Pleasant ending.

A highly gastronomic and very versatile wine that is ideal with Mediterranean cuisine in general. 
Due to the presence of some tannins, served at a temperature close to 17º C, it pairs very well
with somewhat fatty meats such a turkey, pork or suckling lamb and even game meats such as
ostrich and deer. It is also recommended to try it at a lower temperature, close to 14º and
accompany it with charcuterie and medium intensity cheeses, or seafood such as fatty fich and
braised octopus.

Crianza: 70% barricas de segundo y tercer vino por 8 meses; 30% en 
huevos de concreto por 8 meses.
Rendimiento: 10 Ton/há


