Pessoa da Vinha
DOC Douro
Touriga Nacional
2015

VINTAGE
2015

DESCRIPTION
This Touriga Nacional shows a full range of dark berry fruit

ORIGIN
Douro, Portugal

with typical varietal orange blossom aromas. It is well
balanced and oﬀers a ﬁne natural acidity. Good structure and
silky texture combine for a delicious wine experience.

DENOMINATION

TEMPERATURE & PAIRING

DOC Douro, Reserve, red
VINEYARD
Tabuaço, al:tude 250 m
over 20 years old
CULTIVAR
Touriga Nacional
PRODUCER
Pessoa da Vinha
Apartado 4
6001-909 Castelo Branco
Portugal

Serve at a temperature between 15 and 17 °C
Pairs well with red meat dishes, rich Portuguese tapas and
baked lasagne. Will go well with venison as well as tradi:onal
Mediterranean meat roasts. Pairs well with cured cheeses.
The silky tannins and fruit-forward style make it well suited to
have it in winter by the ﬁreplace.
ANALYSES
Alcohol
Acidity
Residual sugar
pH

13,1 % vol.
5,1 g/l
2,4 g/l
3,64

Jorge Gonçalves completed a Master’s Degree in Economics only to discover that what he
really wanted was to make wine. Switching direc:on, he ﬁrst started working at the wellknown German Pinot Noir producer, Meyer-Näkel, in 2006, gaining his ﬁrst prac:cal wine
knowledge in the Ahr wine region. During an internship at Stark-Condé in South Africa, the
idea for a Portuguese project was born. Aaer ﬁnishing his degree in Vi:culture and Enology
at Geisenheim in Germany, Jorge jumped straight into the Portuguese venture, searching
for regions and varie:es that can produce exci:ng, fruit forward, modern-styled Portuguese
wines.
Lívia Novais is a sommelier and also trained in gastronomy. She worked as a chef, but soon
decided to focus on wine. That was more than 7 years ago and over this period she post
graduated in wine marke:ng and was in charge of main wine projects either in Brazil and in
Portugal. Currently she is the marke:ng director of Pessoa Wines and is undertaking the
WSET Diploma in London.

