
Noval Tawny Port
Porto, Douro, Portugal

PRESENTATION

Carefully selected and aged for three years in oak, Tawny Port is lighter and softer than Ruby
Port. It is an elegant, delicate wine with an amber hue and a fresh finish.

THE VINTAGE

WINEMAKING
The Noval Tawny is vinified by pump over in stainless steel vats with temperature control at
26°/28°C.

THE WINE

VARIETALS
Tinta Roriz, Touriga franca, Tinta Barroca, predominam entre as castas tradicionais da Região
Demarcada do Douro.

AGEING
It is a blend of wines with an average age of 3
years, aged in oak wooden vats.

TASTING
Intense brick colour. It has a more complex nose than the Ruby, showing youthful fruit with a
raspberry character. On the palate It is medium sweet with a well balanced fruit and richness.
Drink it slightly chilled as an aperitif or at room temperature with a dessert.

Carlos Agrellos, Technical Director

SERVING
10°C-14°C

Powered by TCPDF (www.tcpdf.org)

Quinta Do Noval - Av. Diogo Leite, 256, 4400 - 111 Vila Nova de Gaia
Tel. 00351 22 3770270 - noval@quintadonoval.pt
www.quintadonoval.com/     

1/1

9K
1Z

M
E

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

http://www.tcpdf.org
http://www.quintadonoval.com/
https://facebook.com/WeAreNovalLovers/
https://instagram.com/quintadonoval_official/
https://youtube.com/channel/UCFwQyEz3Q8v18NpHpViNALg
https://linkedin.com/company/axa-millesimes/mycompany/
https://vincod.com/9K1ZME/qrpdf

