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MATEUS&SEQUEIRA
VINHOS
GRAVURAS DO COA TAWNY PORT 10 YEARS

HARVEST CLASSIFICATION CAPACITY

S/A Porto DOC

750ml

VARIETIES Several typical Douro varieties with a predominance of Vinhas Velhas, Touriga
Nacional, Touriga Franca, Tinta Roriz, Sousdo, Tinto Cdo and Tinta Amarela

SOILTYPE Schistose.

TASTING It has a beautiful golden color, with intense notes of dried fruits, honey and
toast. It is an evolved and very intense and persistent wine.

It must be served with care as it is a natural wine subject to build up deposits.

VINIFICATION After a careful choice of vines, manual harvesting is carried out, with optimal maturation
criteria. Traditional vinification for Port wine with prolonged maceration. It is a blended

wine, with aged wines, which seeks to highlight the characteristics of traditional Port
wines aged over 10 years.

SERVING Recommended temperature 13 - 182C

ANALYSES Alcohol: 19 % vol.

ALLERGENS Contains Sulfites
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