AGEING
& BLENDING

A blend of white Ports aged in wood for up to 10
years and carefully combined to achieve a
harmonious balance of freshness, complexity, and
aromatic richness.

TASTING
NOTES

Golden colour with delicate amber

hues. Aromas of dried apricot, citrus peel and
almonds. Smooth and refined on the palate,
showing dried fruits, orange zest and gentle spice,
balanced by fresh acidity. Finishes long, silky and
expressive.

WHITE PORTO

AGED 10 YEARS

PAIRING
SUGGESTIONS

Caramel-based desserts, almond tart, hard
cheeses

COMPLEXITY AROMA BODY

00000 00000 00000

@ Serving temperature 6-10°C

Store the bottle upright,
é protected from light and at a cool

and constant temperature.

@ Ready to drink.
Old White Ports develop a deep golden Does not require decanting.
colour, losing their primary fruit and gaining

complex tertiary notes.
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