[image: image1.jpg]RAMOS PINTO

e 650

Estate-Bottled Tawnies

FROM ONE OF THE MOST RESPECTED PORT FAMILIES
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10-YEAR-OLD TAWNY

89,.

Wine Enthusiast
“This has richness and intensity
of flavor. The sweet dried plums and
prunes are steeped in caramel and just
an edge of burnt acidity from the
wood. The finish is delicious and

smooth.” -RY, 2.09

Food Pairing Suggestions

RAMOS PINTO

20-YEAR-OLD TAWNY

90,
Wine & Spirits
“... emphasizes mature, nutty flavors
and bright spice. Sweet butterscotch
contrasts the almond notes in the
finish.” -12.08

90,

Wine Enthusiast
“..... shows the warmth and richness
from the superrich fruit, balanced
with wood aging and lively acidity, at
the perfect moment to be enjoyed.”
“RY, 2.09
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30-YEAR-OLD TAWNY

92,
Wine Enthusiast
“With its age, this has developed
complexity and subtlety, very much a
hallmark of the elegant Ramos-
Pinto style. The wood flavors are
evident, not quite dominant, leaving
room for bitter orange and spice along
with acidity that could come either
from the aging or the fruit. The finish
is properly long, fading gracefully.”
-RY, 2.09

10-YEAR-OLD TAWNY
Desserts made with dried fruit, oranges and eggs, and créme caramel.

20-YEAR-OLD TAWNY
Nut-based cakes, tarts, cheese, almonds and honey.

30-YEAR-OLD TAWNY
Nuts or sliced mango, or enjoy at the end of a meal with coffee or a good cigar.

The grapes for the aged tawnies of Ramos Pinto are from the estate vineyards Quinta
do Bom Retiro and Quinta da Ervamoira in the stunning Douro Valley. Crafted with

the typical Portuguese varietals, these tawnies are primarily made of Tinta Barroca,
Touriga Francesa, Touriga Nacional, Tinta Roriz, as well as mixed old vines.
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