
WINEMAKERS
Charles Symington, Nuno 
Moreira, Manuel Rocha.

WINE SPECIFICATION 
Alcohol: 20% vol
Total acidity: 4.5 g/l tartaric acid 
Allergens: contains sulphites

Case: 6x750ml

Decanting: Not required

UPC: 094799120308

SERVING
Best served lightly chilled 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

94 Points, Wine Spectator, 2025

93 Points, Wine & Spirits, 2019
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20 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

Cockburn's 20 Year Old Tawny is a blend of high-quality wines aged in 
oak casks for an average of 20 years, reaching a balance between the 
delicacy and elegance characteristic of prolonged wood aging and the 
fruity character that gives these Tawnies their structure, freshness, and 
longevity. Cockburn’s 20-Year-Old is pale, complex, and delicate, with 
notes of cedar and candied fruits.

TASTING NOTE

Cockburn’s 20-Year-Old has an appealing amber color. On the nose, a 
delicate and complex bouquet of fruitcake, honey, and walnuts blends 
with hints of orange peel. Smooth and velvety on the palate, it is well-
balanced with dried fruit aromas, leading to a long and lingering finish.

FOOD PAIRING
Cockburn’s 20-Year-Old pairs beautifully with walnuts, dried fruits, and 
traditional Portuguese desserts but is also delicious alongside vanilla ice 
cream or crème brûlée.




