
 

 
 
 
 
 
 

     

Background Information 
 

Taylor Fladgate 20 Year Old Tawny is a magnificent, finely constituted old 
tawny blend, produced in limited quantities. Selected red ports produced in the 
eastern areas of the Douro Valley, including Taylor Fladgate’s own estates, are 
matured in oak casks in Taylor Fladgate cellars in Vila Nova de Gaia. Here the 
cool and damp coastal climate encourages a gentle ageing process producing 
aromas of great complexity and finesse. In the 20 Year Old tawny, the fruit has 
mellowed further than in the 10 Year Old, and the spicy, nutty aromas of ageing 
are more powerful and intense. 
 
Like the 10 Year Old, the 20 Year Old is bottled when ready to drink and does 
not require any further ageing in bottle. 
 
Press Comments 
 
InterVin International Wine Awards 2013 – Gold Medal 
 
International Wine Challenge, May 2013 – Silver Medal 
‘mellow and elegant with notes of dates and prunes. Smooth and quite fruity on 
the palate with caramel and damson flavours balanced by fresh acidity.’ 
 

Anthony Gismondi, gismondionwine.com, November 2011 – 94/100 
Somehow this wine is always fresh and intense despite its average age of two 
decades. We love the toffee/vanilla orange rind nose; the attack is opulent and 
complex offering up spicy, nutty, fiery, tea flavours with a delicious mellow 
vanilla finish. It is an exquisite piece of work that transcends the humble nature of 
grape. 
 
Wine Spectator Insider, May 2012 – 92 Points 
Very rich and elegant, this is loaded with flavors of dried apricot, butterscotch and 
white chocolate. The long and zesty finish is filled with smoke and toffee. 
 

Robert Parker, The Wine Advocate, February 1995 – 92 points 
“It is my opinion that Taylor’s tawny ports are the best of this type. When tasted 
against other tawnys, they all exhibit more aromatic personalities, greater fruit 
and ripeness, and a wonderful sweetness and length.” 
 

Ben MacPhee-Sigurdson, Winnipeg Free Press, November 5, 2011 - 92/100 
Pale brown in colour (think weak iced tea), the 20-year-old shows aromas of 
brown sugar, caramel, sweet raisins, leather and spice. Medium-bodied and 
viscous, the length of the caramel, white pepper, raisin, dried plum and vanilla 
notes on the palate is spectacular -- the flavours linger for what seems like an 
eternity. It's a fair bit sweeter than Taylor Fladgate's 10-year-old tawny, which is 
good but not in the same ballpark as this treat... maybe not even the same league.  
 

 

Serving Suggestions 
 

It is an excellent accompaniment 
to many deserts. It combines well 
with flavors of figs, almonds and 
caramel. It is an excellent 
complement for a crème brulée or 
a plate of wild strawberries. It 
may also be appreciated on its 
own, at the end of the meal, with 
walnuts or dried fruit, and can be 
served cool in the summer. 
 

  20 YEAR OLD TAWNY PORT          

Tasting Note: 
 
Intense amber tawny color. Opulent and voluptuous nose of complex spicy, 
jammy and nutty aromas, hints of orange flower and a fine oakiness coming 
from the long period of aging in cask. The palate is full of very rich and 
concentrated flavor and has a long mellow finish. 
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