
QUINTA da DEVESA
10 YEAR WHITE TAWNY

FOOD PAIRING
Cheese and charcuterie, lightly salted almonds, apple or pumpkin pie

TASTING NOTES
Rich and complex flavors of honey, dried apricot, buttered toffee,  

tropical fruit and a creamy finish.

WINE MAKING NOTES
This 10 Year Old White Port is obtained from a selection of grape varieties 

recommended for the Douro region. The ageing process occurs naturally  

over the years, in oak vats at Quinta da Devesa cellars, thus resulting in  

a darkened colour.

SERVING RECOMMENDATIONS
Serve at 10°C – 12°C (50-55°F). Ready to drink upon purchase.  

Enjoy within 2 months of opening, stored in the refrigerator.

ORIGIN
Douro

COUNTRY
Portugal

ANALYSIS
Alcohol: 20%

TA: 3.82 g/l

RS: 114 g/l
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ABOUT THE WINERY
Owned by the Fortunato family, Quinta da Devesa 

is a small 34 hectare winery in the Cima Corgo sub 

region of the Douro Valley. The winery  has been 

dedicated to the production of Douro and Port 

wine since 1941. The vineyards range in elevation 

from 500 to 600  meters, part south-facing, with 

excellent sun exposure, and part north-facing 

where it receives cooler prevailing winds. 

The vineyards are managed under a minimum 

intervention system known as “Integrated  

Production,” focusing on prevention of pests  

and disease rather than spraying once infected. 

This way, the vineyards provide a healthy habitat 

for birds, reptiles and mammals, ensuring  

adequate biodiversity and a balanced,  

sustainable environment.

WEBSITE
QuintadaDevesa.pt


