
 

 

QUINTA DO COUQUINHO RESERVA / Douro / Red / 2021 

Controlled Denomination of Origin:  DOC – Douro 
 
GRAPE VARIETIES: Under an integrated production system, this wine has its 

origins from the oldest Quinta do Couquinho vines in a blend of the best 
grapes from the region’s traditional grape varieties: Touriga Nacional, 

Touriga Franca and Sousão. 
 

WINEMAKING:  Vinification is carried out in a press, with foot treading, to 

allow for a greater polyphenolic extraction and a more homogeneous and 
efficient grape maceration, thus allowing the constituents present in 

their skins to pass, smoothly, into the wine. This maceration process is 
repeated, throughout the alcoholic fermentation, to maximize the full 

potential of the old vines, always at controlled temperatures. 
 

AGEING: After malolactic fermentation the wine aged for 14 months in 

second and third year french oak barrels.  
 

BOTTLING:  July 2024 
 

TASTING NOTES: Deep purple colour. Intense and floral aroma of violet, 
combined with red and black fruit, ending with hints of smoke and some 

cocoa due to its ageing in french oak barrels. In the mouth it is full and 
voluminous, with persistent tannins, ending with an elegant and long finish 

where wild fruits and notes of bergamot with hints of dark chocolate are 

present. A wine with an excellent structure, which can be drunk now but with 
great potential for ageing. 

 
ANALYTICAL PARAMETERS: 
Alcohol:  14,5 (%/v - 20º) 

pH: 3,60 
Total Acidity: 5,6 (g/l tartaric Acid) 

Volatile Acidity: 0,5 (g/l acetic Acid) 

Total Sugar: 1,00 g/l 
Contains Sulphites 

Batch: QCR21 
 

WINEMAKER: Victor Rabaçal 


