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[X PACHECA PORTO 10 ANOS TAWNY PORT

Produtor / Producer Quinta da Pacheca
Origem/Source Portugal Regiao / Region Douro
Classificacao/ Appelation Porto

Enologa/ Winemalker Maria de Serpa Pimentel
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Castas / Grape Varieties Blend de diferentes castas tintas certificadas // Blend of several
different certified Red varieties.

Descricao /Description Pacheca Porto Tawny 10 Anos é um vinho resultante de um lote de
varios Vinhos do Porto que envelheceram em cascos de 550 litros velhos ao longo de muitos
anos no fresco armazém da Quinta da Pacheca. Durante o envelhecimento o vinho adquire

a sua cor caracteristica ambar-aloirada e aromas caracteristicos deste processo de oxida-
¢ao. // Pacheca 10-year-old Tawny Port is a wine resulting from a lot of several Port Wines
that have aged in old casks of 550-liters over many years in the fresh warehouse of Quinta da
Pacheca. During aging, the wine acquires its characteristic amber- accented color and characte-
ristic aromas of this oxidation process.

Notas de Prova / Tasting notes Revela-se um vinho muito elegante, de nariz fresco, notas
de mentol e frutos secos, caramelo e chocolate. Na boca apresenta-se algo encorpado,

com boa acidez que |he confere frescura e com final de boca longo. // Reveals to be a very
elegant wine of fresh nose, notes of menthol and nuts, caramel and chocolate. Presents a full-
-bodied taste in the mouth with good acidity that gives it freshness and a long finish.

Analise Quimica / Chemical Analysis
Teor Alcodlico / Achohol by vol.: 19,5% pH: 3,43
Baumé: 3,5 Acucar Total / Residual Sugar: 104 g/L

Sugestoes servico / Serving suggestions

Pode ser bebido fresco como aperitivo ou no fim da refeicdo acompanhando queijos, so-
bremesas de chocolate negro ou frutos vermelhos. Deve ser servido entre os 16 e os 18°C
// It can be drunk fresh as an aperitif or at the end of the meal accompanying cheeses, black
chocolate desserts or red fruits. Should be served between 16 and 18°C.
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89 points - Robert Parker

16 points - Jancis Robinson

2020

16 points - Jancis Robinson
2021

Silver medal - International
Wine Challenge 2021
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PAIKAD PELAS NOSSAS RAIZES

Informacao Logistica / Logistic information

Caixa // Box Europalete
Cxs / Fiada Fiadas / Pal Cxs / Pal Grf / Pal
6 x 75 CL Cases / Layer Layers / Pal Cases / Pal Bottle / Pal
12 5 60 360

Cédigos de barras / Barcodes
75 Cl: 5602947000140 6 x 75 Cl: 15602947000543

Quinta da Pacheca - Sociedade Agricola e Turistica, Lda. | Rua do Relégio do Sol 261, Cambres, 5100-424 Lamego,
Portugal | T.+351 254 331 229 | www.quintadapacheca.com



