
QUINTA DO PÔPA TF DOC DOURO

Manual harvest of the Touriga Franca plot from 

Quinta do Pôpa. Grape reception in 20 kg boxes 

with destemming and without primary crushing. 

The whole berries were received in lagares, 

which were crushed with the traditional way 

of treading on foot. The alcoholic fermentation 

took place entirely in a lagares, and the malolactic 

fermentation used 225 litre barrels.

VINIFICATION
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GPS Location | 1°9'18.360"N 7°35'52.800"W

Quinta wine | The grapes come from
of a plot located in Quinta do Pôpa, 
in the sub-region of Coma Corgo.

Varietals |Touriga Franca or Touriga Francesa.

Soil Geology | schist

Year planted | >25 years

VINEYARD DESCRIPTION 

Aging for 12 to 15 months in used 

French oak barrels.

AGING

Date | August 2020

Bottle | Bordalesa Golia 75 cl Cuvée / Magnum 
Bordalesa Golia 150 cl Verdetrusco

Cork | Natural cork

Aging in bottle for 1 to 4 years in the cellar 
before selling.

BOTTLING

Single plot of Touriga Franca

 

Nº of Bottles 750 ml

1.791 Units.
Nº of Bottles 1,5 Lt

100 Units.

www.quintadopopa.com
- - - - - - - - - - - - - - - - - - - - - - - - - - -

HARVEST 2018

An especially atypical year in terms of climate: a 
cold and dry winter, a cold and rainy spring and 
a summer with two distinct seasons - the first 
rainy and the second extremely hot and dry. 
One of the most challenging years to manage
 in terms of health due to winter and spring 
weather conditions. Also tricky in terms of 
maturation due to the heterogeneity of summer 
conditions. The harvest started in the second 
week of September.

TECHNICAL INFORMATION
 Alcohol content- 13,5% | Total Acidity - 5.3gr/L | Volatile Acidity - 0.6gr/L | pH - 3.53 | Total Sugars < 2gr/L           

2016 | 2018


