
Noval Tawny Reserve Port
Porto, Douro, Portugal

PRESENTATION

This wine is a blend of superior quality wines aged for five to six years to give the wine a smooth,
nutty creamy character. The ageing and blending add elegance and finesse.

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 5
to 6 years, aged in oak vats.

TASTING
Red amber tawny color. Good complex nose of young Tawny character. It is rich, rounded and
well-structured on the palate with elegance and lasting finish.

Carlos Agrellos, Technical Director

SERVING
10°C-14°C
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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/W19MJE/qrpdf

