COLHEITA 2006 PORT

MARTHA’'S WINE, COLHEITA 2006
PORT WINE D.O.C

APPELLATION
Colheita Port, Portugal

VARIETAL COMPOSITION
Touriga Nacional - Touriga Franca

Tinta Barroca - Tinto Cao - Tinta Amarela - Tinta Roriz

ALCOHOL CONTENT
19%

WINEMAKING
Various methods of ageing in oak barrels; slightly faster than Ruby.

MARTHAS

Because the oxidation process, the color of port wine is acquired
slowly, initially slightly orange hues and advancement

/ . .
COLHEITA while reaching the dark golden amber shades.

\ J Aged in old oak barrels for years.

2006 TASTING NOTES

It shows a good concentration of

aromas with dried fruits and caramel
notes.

On the palate the acidity blends well with
the hearty flavors of toffee and spices. Its

never ending finish, will grasp your attention.

FOOD PAIRING
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Good on its own or with dried fruits and sweet o MARTHAS
X Q’—\

desserts. L\ -
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In exclusivity only for Impero Wine Distributors
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