A celebration of our ltalian roots, planted in Australian soil. Enjoyed internationally, these wines
reflect the styles of wine that have been appreciated by the De Bortoli family for four generations.
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Tasting Note

Medium caramel in colour with soft
toffee and caramel notes enhanced
with a combination fruit and aged
tawny aromas. Smooth tawny
flavours, caramel toffee with hints
of barrel aged flavours and a rich
lingering finish.

Suggested Cuisine
The perfect finish to a meal. Try
with a cheese and fruit platter.

General Characteristics
Sweet / Medium bodied

FOUR GENERATIONS OF WINEMAKING

debortoli.com.au

Winemaking

De Bortoli has an extensive collection
of aged wines maturing in barrel. The
winemakers draw from these barrels
to blend our premium fortified wines.
A blend of vintages, fruit for this

style is picked very ripe and the base
wine is fermented to 10° Baumé then
fortified to halt fermentation but
retain the wine's natural sweetness.
The desired flavour profile was
achieved by identifying the most
suitable parcels of wine during
fermentation and blending these
back with aged tawny material which
has been matured on oak.

Wine Analysis
Alc/Vol: 17.5%

Cellaring

This wine has been aged in our
cellars and is ready for immediate
enjoyment.



