
TECHNICAL DATA

APPELLATION  CALIFORNIA
 

VARIETAL COMPOSITION  

  BARREL AGING

   

 

R.S.   12%

ALCOHOL  20%

RELEASE DATE  Nov 2015

BOTTLE SIZE   375 ml

CALIFORNIA  
“BLUE CHIP” TAWNY PORT STYLE

THE AUSTIN WINERY 
9007 TUSCANY WAY STE 100A, AUSTIN TX 78754 | 713.724.0942 | www.TheAustinWinery.com 

The Austin Winery handcrafts small-lot wines sourced 
from a careful selection of California’s finest vineyards. 
Working directly with the growers in each particular 
region allows us to showcase a range of terroir-driven 
wines. 

Touriga Nacional, Tinta Cao, Souzao, 
Tinta Roriz, Bastardo, and Alvarelho

3 years in neutral oak barrels
(Intentional oxidation)

Port wines were created in the Duoro region of Portugal.  The name is 
derived from the city of Porto from which this wine was originally shipped to 
the UK where it first gained its popularity. The name Port acquired a strong 
identity which is recognized all over the world.  

Port is a fortified sweet wine made by arresting the fermentation midway 
through the addition of grape alcohol to a level that the yeast cannot 
tolerate. Fundamentally, there are two styles of Port namely Vintage Port or 
Vintage Character Port and Tawny Port.  The styles differ by the method of 
aging employed.  Vintage Ports are made using a reductive aging process 
which completely excludes oxygen during the rather brief aging process 
that normally does not exceed 2 years.  While Tawny Ports are made using 
an oxidative process in which the wine is purposely exposed to oxygen. The 
oxidative process causes the wine to lose it bright red color and its fresh 
fruity aromas and flavors.  Instead it acquires a typical brown color with nutty, 
spicy caramel-like flavors and aromas.  It takes many years of aging to 
create good quality Tawny Ports which are usually blends of different 
vintages.

RETAIL

CLUB

  $18

  $15.30

Our Tawny Port was made from six 
authentic Portuguese varieties.  The 
major variety is Touriga Nacional.  
This is blended with smaller amounts 
of Tinta Cao, Souzao, Tinta Roriz, 
Bastardo and Alvarelho.  This wine 
was aged in neutral oak barrels that 
were kept part full to expose the 
wine to oxygen.  It is a blend of 
many vintages.  


