Come to the party -
We’ve got your number!
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CELEBRATING 10 YEARS 
Porto Kopke 10 Year Old Tawny - So developed that it has qualities of 20 Year Olds. With five more years development than most 10 year olds, Kopke would qualify as a 15 Year old if it existed. Honey colored, with deep ambrosial flavors and mouth-filling richness.   

Porto Kopke 1997 Colheita – Cherry color with a rose-caramel nose. A tantalizing combination of youthful fruit flavors --- sweet, ripe plum and a hint of marshmallow finishing with caramel undertones. 

Porto Kopke 1997 Vintage Port - "Shows good concentration with crushed berry and cherry aromas.  Full bodied and medium sweet with chewy tannins and a long, fruity finish.” 89 pts. James Suckling, The Wine Spectator.  Deep purple color, distinct black cherry nose, flavor and aftertaste. Concentrated, rich fruit in a full-bodied port with just the right balance of sweetness and tannins.

CELEBRATING 20 YEARS 

Porto Kopke 20 Year Old Tawny - Elegant, rich and nutty with flavors that go on forever. A creamy smooth blend of 15 to 35 year old tawnies showing deep caramel and dried fig flavors. 
“Kopke draws on good stocks of (its own) aged tawnies. This wine certainly tastes all of 20 years, with its richness and dryness finely in balance, and with lemon jelly and intense ripe fruits shining through.” 92 pts. Wine Enthusiast – Aug 2006.

Porto Kopke 1987 Colheita – Aromatic nose of toasted cashews and caramel carries through in the vivid flavors of highly developed flamed sugar and toffee, which linger in the long, elegant finish.

.
CELEBRATING 30 YEARS
Porto Kopke 30 Year Old Tawny - The finest 30 year old ever, with layers of caramel, penuche and butterscotch, achieving an extremely refined blend. Only 5-Star 30 in Decanter.
Porto Kopke 1977 Colheita- Delectable, penuche tinged aroma of butterscotch and nutmeg;  flavors of Florentine almond cookies with nuances of butter toasted cashews. The long finish is pleasantly dry. 
Porto Kopke 40 Year Old Tawny - The ultimate Tawny in a slightly drier style.  Still has youthful vigor over-laying complex, mature flavors. One of only two 5-Star 40s in Decanter.

CELEBRATING 40 YEARS
Porto Kopke 1967 Colheita - Wonderful blend of dried fig, apricot and citrus flavors enriched by cashews and almonds, with a memorable finish.

CELEBRATING 50 YEARS 

Porto Kopke 1957 Colheita – Deep color, aromatics and vivacity of the legendary 1900. An exceptional tawny. 97 pts. Roy Hersh, For the Love of Port, Great Gold Medal, II Concurso Internacional da Cidade do Porto
CELEBRATING 60 YEARS.

Porto Kopke 1947 Colheita - One of the best forties' vintages for colheitas next to the legendary 1945.  Deep color, intense bright fruit with lemon verbena and nutty flavors, fat and luscious.  

CELEBRATING 70 YEARS

Porto Kopke 1937 Colheita -  One of the most aromatic ports -- filling the room with its vibrant aroma immediately on opening. Exceptionally rich with lingering hazelnut and smoky caramel flavors. 
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