
    
Los Tesoros de Joaquín 

 
2005 Touriga Nacional 

       
 

VINEYARDS  
Our 92-acre estate was first planted in 1884 and is 
sustainably farmed and hand-harvested.  Touriga 
Nacional grapes are traditionally used in the 
production of port, but exhibit exceptional fruit 
characteristics when made as a classic table wine. 
 
WINE STYLE 
Primary fermentation was completed in a stainless steel 
tank.  Secondary fermentation was completed in 
barrel. 
 
FLAVOR PROFILE     
Enjoy aromas of rose, black olive, black currant, 
blueberry, with a hint of clove.  Subtle floral, dark berry 
and smoky flavors play up the soft acidity and firm 
tannins.  This wine is fruity on the mid palate and has a 
lingering dry finish. 
 
VARIETALS  
100% Touriga Nacional 
 
AGING     
This wine was aged in barrel (American and Eastern 
European oak) for 18 months prior to bottling. 
  
ALCOHOL  13.5% 
TOTAL ACIDITY 0.60 g/100ml 
PH   3.64 

    RESIDUAL SUGAR Dry 
 
THE WINERY  
Murrieta’s Well is named after the legendary gold rush-
era desperado, Joaquin Murrieta, who camped by the 
artesian well on the property on his way to Mexico to 
sell wild horses.   As Joaquin traveled throughout 
California rounding up horses to bring back to Mexico, 
he also searched for treasures to share with his family 
and friends.  Today we continue this tradition of 
discovery with the wines of Los Tesoros- the treasures.  
Los Tesoros wines are sold only at Murrieta’s Well winery 
and are selected by the founders Sergio Traverso and 
Philip Wente as true riches of the Livermore Valley.    
 


