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20 YEARS OLD TAWNY PORT

This 20-year-old tawny Port has aromas of crushed walnuts,
raisins, and prunes with earthy undertones. Full-bodied
with dense structure and a toned, medium- sweet character.
Chocolaty and creamy finish with balancing acidity.

T A S T I N G  N O T E S

Mild cheeses, almond tart, caramel tart, panettone

P A I R I N G  S U G G E S T I O N S

P R E S S  R E V I E W S
95 PO INTS | DECANTER - January 2018

92 POINTS | WINE SPECTATOR - June 2018
91 POINTS | JAMES SUCKLING - January 2023

COUNTRY Portugal
APPELLATION Porto

VARIETAL Touriga Nacional, Touriga Franca & Tinta Roriz
ALCOHOL 20.0%

TOTAL ACIDITY 3.91 g/l
pH 3.4 

Store bottles on their sides in a cool place (12ºC to 14ºC) away from
direct light. Serve at 17-18ºC, and decant. Drink when released. 

90 POINTS | WINE ENTHUSIAST

Ports with indication of age are blends of several years that
have developed a refined taste, as the result of maturing in
selected oak casks which provide the ageing and character
typical of Old Tawnies.

The wisdom and expertise of the cellar master ensures the
best selection of Ports integrate the Delaforce 20 Year Old
Tawny blend. Older Ports will bring complexity and maturity
while younger ones offer vigour and freshness. The result is
an Aged Tawny with the average age of 20 years.

C U R I O U S  &  A N C I E N T


