
WINEMAKERS
Charles Symington, Nuno 
Moreira, Manuel Rocha.

WINE SPECIFICATION 
Alcohol: 20% vol
Total acidity: 3.7 g/l tartaric acid
Allergens: contains sulphites

Case: 6x750ml

Decanting: Not required

UPC: 094799120292

SERVING
Best served in a reasonably sized Port 
wine glass or a white wine glass. 
Consume within 6-8 weeks. 

Symington Family Estates is a certified 
B-Corporation.

SCORES

93 Points, Decanter WWA, 2025

05.2025, Imported by Premium Port Wines Inc. www.premiumport.com

10 YEAR OLD TAWNY

COCKBURN'S

Cockburn's was founded in 1815 by Robert Cockburn, of Scottish origins. 
In 2010 Cockburn's celebrated its 195th birthday by joining Symington 
Family Estates, reverting to family ownership after an interlude of 48 
years. In the upper Douro Valley, Quinta do Canais is Cockburn's 
premier vineyard, whose wines form the backbone of its famed Vintage 
Ports. Known for its innovative vineyard practices Cockburn's was 
instrumental in promoting and conserving the indigenous Touriga 
Nacional grape varietal.

THE WINE

If you're after a port that lingers in the memory like an idyllic holiday, our 
10 Year Old once tasted is impossible to forget. In the hands of our 
winemakers, time isn’t just a tool, it’s an ingredient. Our 10 year old 
tawny is a careful blend of old and young ports designed to hit that 
perfect balance between younger and more mature and developed tawny 
ports.

TASTING NOTE

A brilliant tawny red. Aromas of honey, caramel, and vanilla. Rounded 
flavors of dried fruit. Notes of walnut and almond lead to a mellow, 
luscious finish. 

FOOD PAIRING
Pairs perfectly with sweet pastries such as apple pie with cinnamon but is 
equally delicious on its own - a great accompaniment to a special 
occasion. 




