THE GUARANTEE OF A SYMBOL




THE FIRST DEMARCATED WINE REGION
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Tawny Style are obtained from blends of different wines that have aged for dif-
ferent lengths of time in casks or in vats. With age, the colour of the wines slow-
ly develops into tawny, medium tawny or light tawny, with a bouquet of dried fruits
and wood; the older the wine, the stronger these aromas. The present cate-
gories in this style are: Tawny, Tawny Reserve, Tawny with an Indication of Age
(10, 20, 30 and 40 years old) and Colheita. These are blends of wines from sev-
eral years, except for Colheitas, wines of a single year that are similar to an aged
Tawny of the same age. These wines are ready to drink when they are bottled.
We particularly recommended a Tawny with an Indication of Age and Colheita.

White Port varies in style according to whether it has aged for a shorter or longer
period of time, and different degrees of sweetness according to the manner by
which it is made. In addition to the traditional White Ports, there are other wines
with a floral and complex aroma and a minimum alcohol
content of 16.5% (Light Dry White Port) capable of
meeting the demand for less alcoholic Ports.

PREMIUM PORTS

Vintage Port is a wine of exceptional quality made in a
single year. It must be bottled between the second and
third year after the harvest; it is deep purple in colour
and full-bodied.

Presenting exceptional organoleptic characteristics, the wine must be very full-

bodied and deep purple when it is approved as a Vintage (when the wine is two
years old). As it ages in bottle it becomes smooth and elegant, and it gradually
loses its initial astringency and acquires a balanced, complex and highly
distinctive bouguet. The aromas of Vintages that have aged several years in
bottle are associated with roasting (chocolate, cocoa, coffee, cigar box), spices

(cinnamon, pepper...) and, sometimes, ripe fruit.

L.B.V. (Late Bottled Vintage) are wines of a superior quality from a single year
that are bottled between the fourth and sixth year after they were made.

These are red wines of great finesse and distinction. They are full-bodied,
smooth and with a varying fruity aroma and may reveal some evolution,






