
WINEMAKER'S NOTES:

Kopke 10 Anos is the result of thorough selection of wines kept in oak casks and ageing an

average of 10 years. With a brown-tawny color, it reveals dry fruits, honey and spice

aromas. In the mouth is soft, complex and with a long ending. Ideal to serve together with

ice-creams, monastery sweets (egg based) and cakes.

10 year Port
KO P KE

Douro, Portugal  

VINTAGE: NV

VINEYARD: Quinta de S. Luiz

COMPOSITION: Touriga Nacional

HARVEST: September

COOPERAGE: Oak

T.ACID:

PH:

ALCOHOL:

PRODUCTION:

VINE AGE: 70 years

TYPE: dessert
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