
10 YEAR OLD 
TAWNY PORT 

“Rich and supple, offering  
creamy flavors of hazelnut,  
Christmas pudding and 
ripe  cherry, with cocoa 
powder  notes. Lush and 
spicy on  the long, ripe 
finish.” 

- Kim Marcus  
Wine Spectator 

20 YEAR OLD 
TAWNY PORT 

“A bright style, with ginger,  
singed orange peel, pecan,  
flan and persimmon flavors  
that are slightly higher 
pitched  than most tawnies. 
Ends with  fresh cut and 
focused drive.” 

- James 
Molesworth  Wine 
Spectator 

30 YEAR OLD 
TAWNY PORT 

“Pretty, with bergamot, date, 
fig  and caramelized peach 
flavors  gliding through, 
framed by a  caramel note 
that lingers on  the polished 
finish. This gains  intensity as 
it opens in the  glass. Lovely. 
Drink now.” 

- James 
Molesworth  Wine 
Spectator 

40 YEAR OLD 
TAWNY PORT 

“Lovely, high-pitched style,  
with a honeysuckle note 
out 
front, followed quickly by golden  
raisin, persimmon, glazed 
peach,  heather and white 
ginger flavors.  Light caramel 
details fill in  through the finish, 
lending a  sweet component 
while leaving  the brightness 
intact.” 

- James 
Molesworth  Wine 
Spectator 
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— SERVE 

Sandeman 10 Year Old Tawny Port is ready for drinking and does not  
require decanting, yet will benefit from aeration. Once opened, it 
should  be consumed within 2-3 months. Best served chilled. 

— ENJOY 

Sandeman 10 Year Old Tawny Port is delicious served slightly chilled. 
A wonderful accompaniment to a rich appetizer or a strong blue cheese. 
It  is a perfect match with rich desserts from a tarte tatin, 

to custards, ice cream, pudding with figs, nuts and raisins. 

— SERVE 

Does not require decanting, yet will benefit from aeration. Once opened, 
it  should be consumed within 2-3 months. Best served chilled. 

— ENJOY 

Sandeman 20 Year Old Tawny Port is delightful served slightly chilled as 
a  stylish accompaniment to a rich appetizer such as foie gras, a strong  
cheese quiche, salty vol-au-vents or a seafood gratin. Perfect with 
selected  desserts such as a créme brûlée or a tarte tatin, dried fruits or 
simply a  fresh peach. An elegant aperitif for any occasion. 

— SERVE 

Sandeman 30 Year Old Tawny Port is ready for drinking and does 
not  require decanting, yet will benefit from aeration. Best served 
slightly  chilled. Once opened, it should be consumed within 2-3 
months. 

— ENJOY 

Serve slightly chilled for the perfect ending to a meal. A 
wonderful  accompaniment to coffee, nutty desserts, more 
elaborate sweets  or with intense cheeses. A highlight to any 
day. 

— SERVE 

Sandeman 40 Year Old Tawny Port is ready for drinking and does not 
require  decanting, yet will benefit from aeration. Best served slightly 
chilled. Once  opened, it should be consumed within 2-3 months. 

— ENJOY 

A wine of great complexity that is excellent when served on its own or 
with a coffee, a small piece of chocolate, nutty desserts or more 
elaborate  sweets and intense cheeses. A truly special treat for any 
occasion. 
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