
FINE RUBY

DOW’S

Dow’s is owned and managed by the fourth generation of the Symington 
family, Port producers since the 19th Century. The family, whose experi-
ence dates back over 100 years, supervises all the vineyards, winemaking and
ageing of this wine.
Dow’s owns two of the Douro’s finest Quintas, Senhora da Ribeira and 
Bomfim. They were acquired in 1890 and 1896, making Dow’s one of the 
first houses to invest in premium vineyards.

THE WINE

Handpicked traditional Portuguese grape varieties are harvested in the fall
and fermented for a short period of time before the addition of 100% 
neutral grape spirits alcohol. This step stops fermentation and reserves the 
wine’s natural grape sugars. It is then aged in oak casks for an average of 
three years before being bottled, ready to drink.

WINEMAKER
Charles Symington

STORAGE & SERVING
Dow’s Fine Ruby pairs wonderfully with 
cheese and rich chocolate desserts. It does 
not need to be decanted. Serve slightly 
chilled in hot weather.

TASTING NOTE
Deep and lively Ruby color. The wine is 
full-bodied and has very appealing
red fruit driven aromas. On the palate, 
fresh and youthful with raspberry and
cherry flavors, combined with a long and 
intense finish.

WINE SPECIFICATION
Alcohol by Volume: 19%  
Total Acidity: 4.13 g/l tartaric acid

Decanting: Not Required

UPC: 094799020028

08.2023, Imported by Premium Port Wines Inc. www.premiumport.com


