
The Noval 10 Year Old Tawny Port is a perfect expression of the Noval
Tawny style, with a beautiful colour identifiable by its brilliance. This
magnificent port is recognisable by its complex aromas of fresh fruit,
combined with typical dried fruit aromas such as hazelnut. This Tawny
10 Year Old, aged in old wooden casks, has a rich, smooth and elegant
structure. Connoisseurs will be delighted by the perfection of its style.

VINIFICATION
The grapes were trodden by foot and fermented in the traditional
lagares of the Quinta, to obtain the best extraction.

MATURING
Noval Tawny 10 year old is a blend of old Ports from different vintages,
with an average age of 10 years, matured in 640L wooden casks called
cascos.

SERVING TEMPERATURE
Serve at 10-14°C. 

No decanting needed for this filtered port. Ready to drink as soon as
bottled. Enjoy within 3 months after opening, keeping the bottle in a
cool place.
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