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Martha's Colheita Tawny Port 2011

 Tasting Notes

 Grape Varieties

19,5% vol.Alcohol

Type

Food Pairing

It shows a reddish-brown color, with brilliant golden highlights. Complex  aromas of sweet, 
ripe fruits and notes of aging in oak casks; vanilla, dark chocolate and caramelized nuts.
The very soft, sweet and silky mouth is harmoniously balanced by a very fresh acidity and 
very soft tannin. Culminating with a persistent, elegant finish with fruity notes reminiscent 
of dried fruits.

Excellent wine to accompany desserts. You can also accompany intense cheeses.
Slightly fresh, combines with caramel desserts, dried fruits and spices.

Wine from one single year (2011), aged in small French oak barrels for a minimum period 
of 8 years in the subregion of Baixo Corgo, Douro.

Single Harvest Tawny 

Touriga Nacional, Touriga Franca, Tinta Barroca, Tinto Cão, Tinta Amarela, Tinta Roriz 

 Ageing




