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FIUZA TOURIGA NACIONAL 

the

APPELLATION: Vinho Regional Tejo 
 
TYPE OF WINE: Red 
 
VINTAGE: 2023 
 
ALCOHOL CONTENT (VOL.): 13%-14% 
 
TOTAL ACIDITY: TBC 
 
PH: TBC 
 
KCAL: 84 KCal/100mL 
 
RESIDUAL SUGAR: 0,6 g/l 
 

GRAPE VARIETAL: Touriga Nacional 
 
HARVEST: Early October 
 
TYPE OF SOIL: Clay-Limestone 
 
VINIFICATION: Pré-fermentative maceration to 
extract aromas and soft tannins.  
Aged for 6 months in french oak barrels.  
 
 

COLOR: Deep garnet. 
 
NOSE: Ripe plum fruit with hints of violets and chocolate. 
 
PALATE: Smooth palate supported by fine-grained tannins.  
Full body with long and persistent aftertaste. 
 
DRINKING TEMPERATURE: Drink at 16ºC to 18ºC (60.4ºF to 64.8ºF) 
 
FOOD PAIRING: Recommended with red meat dishes, game, and cheeses. 
 

750 ml 
UPC 

5 603802 40023 5 

EAN 

1 5603802 40024 9 
160x240x301 (7,5 kg) 

Quantity of 12-Bottle Cases 

 105 (21x5) 

Dimensions (mm)        
1200x800x1750 

Weight 

925 kg 

Wine Enthusiast 
2017 VINTAGE 

Wine Enthusiast 
2018 VINTAGE 

Wine Enthusiast 
2019 VINTAGE 


