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Always a tawny port, if notes year
but doesn’t say, “VINTAGE.” Now
called "COLHEITA".

Same: Touriga Nacional, etc. Wine
brandy fortified to 20%

Aged in wood for at least 7 years,
then remains in cask until shipped.

Filtered at time of bottling.
No sediment or decanting.

Improves in cask. Keeps about 10
years in bottle.

Immediately accessible. Aperitif or
dessert year around.

Can achieve equal quality.

Tawny: Dried fruit, caramel, honey,
hazelnut, orange zest, butterscotch.

Delicate, light, medium sweet.

Broad: Cheeses & Desserts
including cream-based

One month has little affect due to
long cask exposure to air. Simply
recork after opening.

Ageing under total control of Port
Lodge where the wine is aged in
casks until ordered & shipped.
Bottling date on back label. Lasts at
least 10 years once bottled.
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Always a red port aged in bottle if
notes, “VINTAGE” on label.

Same: Touriga Nacional, etc. Wine
brandy fortified to 20%

Must be bottled between 2nd & 3rd
year -aged inbottle.

Not fittered at time of bottling. Throws
sediment with age - should be decanted.

Improves in bottle from 5 to 50 years
or more.

Takes 5 to 20 years to open up.
Fall & winter -- heavy for summer.

Can achieve equal quality.

Red grape flavors; ripe fruit, plum,
cherry, nutmeg, peppery.

Heavy, dense, sweet.

Cheeses & Desserts, dark
chocolate, but not cream-base.

Immediate air shock on opening;
protect with nitrogen. 7-10 days
when young to same day for older.

Depends where bottle has been
stored. Usually bottle-aged under
optimum conditions at Port Lodge
or agent’s warehouse. If very old
check with your retailer.




