
Undoubtedly Portugal’s greatest black grape, Touriga Nacional is receiving a lot of interest at the moment 
with wineries in Australia and the US increasing plantings. Not that they are going to use it to make port – 
no, it’s the grape’s potential for still wines, as evidenced by some of the young, upstart winemakers of the 
Douro Valley which is sparking off new ideas and new wines and, as ever, South Africa is right in the thick 
of this too. 
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WHERE DOES IT COME FROM?

The classic home of Port varieties in South Africa is in the 

Klein Karoo, and Calitzdorp has some of the oldest plantings 

in the country. But other areas – notably Swartland – also 

have an ideal climate for Touriga and the dry-farming 

techniques used in the region suit the variety down to the 

ground.

WHAT DOES IT TASTE LIKE?

Touriga Nacional is best known for making port so it 

has all the things you would expect from a port variety 

– dark colour, lots of tannin, plenty of rich black fruit. 

However, the variety is especially well-known for having 

wonderful violets and perfumes on the nose and these 

carry through to the palate as well making the wine 

fragrant and exciting. The best versions can show hints 

of chocolate and spice – it loves wood! – and because of 

the great tannin structure, these wines are ideal to age for 

a decade or more. 

TOURIGA NACIONAL
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WHAT ELSE SHOULD WE KNOW?

Although it is regarded as Portugal’s greatest black grape, 

it isn’t often made as a single varietal in Portugal. Sure, 

single Tourigas are on the increase but for the most part, 

Portugal and the Douro Valley in particular, is a place for 

blends. Many of these grape varieties are co-planted and 

few winemakers really know (or care) what grapes they 

have as long as they make great wine. The result is that 

you will see plenty of wines simply labelled as ‘Old Vines’ 

which means it’s a field blend and they don’t know what 

it consists of. Which makes it a bit frustrating for people 

who like to know what’s going on but LOTS more fun for 

people who enjoy full-on flavours and textures!

WHAT SHOULD WE EAT WITH IT?

The perfume and spice of a Touriga Nacional goes really 

well with game meats – ostrich or springbok are some 

of the best matches. Roll a fillet in cracked black pepper 

and sear it quickly before either slicing and serving as 

carpaccio or continuing to cook it and serve it with a 

peppercorn sauce. Yummy! 
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OPTIMAL SERVING 
TEMPERATURE: 

15-20˚C
* according to wine.co.za


