TAYLOR’S

20 YEAR OLD TAWNY PORT
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Taste Key

White/Rosé: 1 = Driest | 9 = Sweetest
Red: A = Light-bodied | E = Full-bodied

Grape Variety Tinta Roriz, Touriga Francesa,
Touriga Nacional
Country / Region Portugal, Porto

20.0% | Cork | 75cl | GLUTEN FREE

Tasting Note

Intense amber tawny colour. Opulent and voluptuous nose of
complex spicy, jammy and nutty aromas, hints of orange flower
and a fine oakiness coming from the long period of aging in cask.
Full concentrated flavour and has a long mellow finish. The wine

benefits from being served slightly chilled, between 12°C to 162C.

Food Pairing

Desserts

Producer

For many, Taylor’s is the archetypal Port house and its wines
the quintessential Ports. Established over three centuries ago in
1692, Taylor’s is one of the oldest of the founding Port houses.
It is dedicated entirely to the production of Port wine and in

particular to its finest styles.
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