
The Creation of a Taylor Fladgate Tawny Port

“I like to have a martini,
Two at the very most.
After three I'm under the table,
after four I'm under my host.”

Dorothy Parker, 1893-1967



Key Attributes
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Geography - Douro
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The Douro – 827 Km

Rainfall



Taylor Fladgate Estates





Maturation, The Ageing Process in Vila Nova de Gaia



Maturation – The Ageing Process

Douro



Very limited penetration of air.  
Micro-oxygenation matures the 
wines (colour changes, tannins 
soften and complex aromas 

develop)

Evaporation (about 2% 
per year) concentrates 

the wine.





AGED TAWNY - CALENDAR OF ACTIVITIES

SEP OCT NOV DEC JAN FEB MAR APR MAY JUN JUL AUG

Harvest and vinification

Wines fall bright at the winery

Racking of wines ageing in cask

Tasting of wines from last harvest

Placing young wines in cask

Making up of final blends

Tasting and QC  of ageing wines

Maintenance of casks by cooperage team
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Year 1
After the harvest, the new wines remain in vat in the Douro Valley.

Year 2 New wines are selected for aged tawnies and placed in cask in lodges in Oporto.

Years 3-19 During ageing, wines are racked and regularly tasted.  Coopers maintain casks.

Year 20
Individual wines are selected and blended as 20 Year Old Tawny.



4 years 10 years 20 years 30 years 40 years 50 years

OBRIGADO!


