
• Exceptional location: Douro Valley is surrounded by craggy  
 mountains with unique soils and climate characteristics, 
 which provides exclusive, highly differentiated grapes, 
 recognised worldwide.

• Distinctive portfolio to enjoy: different styles offered by Port. 

• Extensive range of fortified wines.

• Experience and tradition.

• The Osborne bull, endorsement.
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TASTING NOTES 
Look: Bright golden color with medium viscosity. 
Aromas & Flavours: Remarkably fresh with a slight floral overtone. Tremendous fruit intensity and delicious honey flavours, 
shows a nice balance of sweetness and acidity. 

STORYTELLING 
Osborne White Port is a magnificent white port in which Osborne has applied all its know-how in caring for white grapevines, 
as it does in Jerez, along with the tradition of winemaking in the best port wines. Winemaking: The grapes are completely 
destemmed. Vinified as a white wine in stainless steel tanks at a controlled temperature. Afterwards, it is aged in oak barrels 
for two and a half years.

WINE & FOOD PAIRING 
Pairs well with cake with strawberries, lemon meringue, peaches in cream, white chocolate covered strawberries.

OSBORNE WHITE PORTO
FRESH & FLORAL

D.O. Porto Format: 75CL

Malvasía Fina, Códega, Gouveio

2,5 years (average)

19,5% vol 
Residual Sugar: 108gr/L8º-12ºC



• Exceptional location: Douro Valley is surrounded by craggy  
 mountains with unique soils and climate characteristics, 
 which provides exclusive, highly differentiated grapes, 
 recognised worldwide.

• Distinctive portfolio to enjoy: different styles offered by Port. 

• Extensive range of fortified wines.

• Experience and tradition.

• The Osborne bull, endorsement.
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TASTING NOTES 
Look: Beautiful and very intense ruby color, with medium viscosity. 
Aromas & Flavours: Rich aromas and flavours of red fruit, balanced with nuances of spice. Lusciously sweet 
and soft tannins. 

STORYTELLING 
Osborne Ruby Port is a magnificent port in which Osborne has applied all its expertise, alongside the traditional craft used 
to make the finest port wines. The grapes are completely destemmed and the fermentation takes place with prolonged 
pumping over in stainless steel tanks with temperature control. Afterwards it is aged in oak barrels over three years. 

WINE & FOOD PAIRING 
Sour cherry pie, chocolate ganache truffles, blue cheese.

OSBORNE RUBY PORTO
RICH & LUSCIOUS

D.O. Porto Format: 75CL

Touriga Nacional, Touriga Francesa, 
Tinta Roriz, Tinta Amarela, Tinta Barroca.

4 years (average)

19,5% vol 
Residual Sugar: 106gr/L15-17ºC



• Exceptional location: Douro Valley is surrounded by craggy  
 mountains with unique soils and climate characteristics, 
 which provides exclusive, highly differentiated grapes, 
 recognised worldwide.

• Distinctive portfolio to enjoy: different styles offered by Port. 

• Extensive range of fortified wines.

• Experience and tradition.

• The Osborne bull, endorsement.
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TASTING NOTES 
Look: Light golden brown color and good body. 
Aromas & Flavours: Subtle aromas of fine ageing, exudes nutty flavours rounded with its natural sweetness 
and soft tannins.

STORYTELLING 
Osborne Tawny Port is a fruity port, slightly sweet but with all the flavour and expressivity of the grape. The grapes are 
completely destemmed and the fermentation takes place with prolonged pumping over in stainless steel tanks with 
temperature control. Afterwards, it is aged in oak barrels over four years.

WINE & FOOD PAIRING 
Nutty delights, pecan pie, almond biscotti, almond cake, caramel covered cheesecake, German chocolate cake, 
cinnamon-crusted apple pie, crème brûlée, coconut cream pie, smoked cheddar, pecorino, aged manchego.

OSBORNE TAWNY PORTO
NUTTY & SWEET

D.O. Porto Format: 75CL

Touriga Nacional, Touriga Francesa, 
Tinta Roriz, Tinta Amarela, Tinta Barroca.

4 years (average)

19,5% vol 
Residual Sugar: 103gr/L8-12ºC



• Exceptional location: Douro Valley is surrounded by craggy  
 mountains with unique soils and climate characteristics, 
 which provides exclusive, highly differentiated grapes, 
 recognised worldwide.

• Distinctive portfolio to enjoy: different styles offered by Port. 

• Extensive range of fortified wines.

• Experience and tradition.

• The Osborne bull, endorsement.
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TASTING NOTES 
Look: Deep and intense ruby color, shows and incredible concentration. 
Aromas & Flavours: Profound yet elegant aromas of wild forest fruit mingle with spicy notes. On the palate it expands to 
reveal a remarkable fruit-filled finish, an excellent structure and ripe tannins. A wine jewel that will last at least 20 years.

STORYTELLING 
This special and unique wine is only crafted in very special years. The grapes are partially destemmed and then trodden 
for up to 12 hours by teams of workers. Fermentation is carried out in stainless steel vats at a controlled temperature with 
continuous pumping over, remontage, to maximize the extraction of color and flavours. Once the wine achieves 6%-9% abv, 
spirit at 77% from wine distillation is added. The fermentation stops, leaving a natural sweetness in the wine. In the spring 
following the vintage, the wine is transferred to the traditional 550 litre Port casks, called “pipes”, where it´s aged for 2 years 
followed by extended bottle ageing.

WINE & FOOD PAIRING 
Blue cheese (Stilton/Roquefort/Cashel Blue/Bleu D’auvergne/Gorgonzola), dark chocolate, figs, walnuts.

OSBORNE VINTAGE PORTO
FRUITY & CONCENTRATED

D.O. Porto Format: 75CL

Touriga Nacional, Touriga Francesa, 
Tinta Roriz, Tinta Amarela y Tinta Barroca.

AWARDS 2004 
Silver • IWSC

AWARDS 2003 
Gold • Concours Mondial de Bruxelles 
Silver • Wine Masters Challenge Estoril 
Silver • Monde Selection Bruxelles

2 years (average)

20% vol 
Residual Sugar: 108,7gr/L12-16ºC



• Exceptional location: Douro Valley is surrounded by craggy  
 mountains with unique soils and climate characteristics, 
 which provides exclusive, highly differentiated grapes, 
 recognised worldwide.

• Distinctive portfolio to enjoy: different styles offered by Port. 

• Extensive range of fortified wines.

• Experience and tradition.

• The Osborne bull, endorsement.
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TASTING NOTES 
Look: Dark purple color, almost opaque with pronounced viscosity. 
Aromas & Flavours: Highly intense aromas of ripe young red and dark fruit. Deep and intense although very elegant, rich 
in character and aristocratic structure with exuberant notes of jammy blackberries, violets and cassis. Lingers on the palate 
seemingly forever.

STORYTELLING 
This special and unique wine is only crafted in very special years. The grapes are partially destemmed and then trodden 
for up to 12 hours by teams of workers. Fermentation is carried out in stainless steel vats at a controlled temperature with 
continuous pumping over, remontage, to maximize the extraction of color and flavours. Once the wine achieves 6%-9% abv, 
spirit at 77% from wine distillation is added. The fermentation stops, leaving a natural sweetness in the wine. In the spring 
following the vintage, the wine is transferred to the traditional 550 litre Port casks, called “pipes”, where it´s aged for 5 years 
followed by extended bottle ageing.

WINE & FOOD PAIRING 
Queijo da Serra, Aged Parmesan, Stilton, dark chocolate, German chocolate cake, homemade chocolate sauce, molten 
chocolate lava cake, chocolate bread pudding.

OSBORNE LATE BOTTLED VINTAGE (L.B.V.( PORTO
FRUITY & CONCENTRATED

D.O. Porto Format: 75CL

Touriga Nacional, Touriga Francesa, 
Tinta Roriz, Tinta Amarela, Tinta Barroca.

5 years (average)

19,5% vol 
Residual Sugar: 100gr/L12-18ºC



• Exceptional location: Douro Valley is surrounded by craggy  
 mountains with unique soils and climate characteristics, 
 which provides exclusive, highly differentiated grapes, 
 recognised worldwide.

• Distinctive portfolio to enjoy: different styles offered by Port. 

• Extensive range of fortified wines.

• Experience and tradition.

• The Osborne bull, endorsement.
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TASTING NOTES 
Look: Bright and luminous amber color with good density. 
Aromas & Flavours: Profound complexity and lingering aromas of cinnamon, almonds and nuts. Balanced sweetness and 
elegant finesse, showing flavours of caramel and nuts. A wine that it´s worth 10 years of waiting.

STORYTELLING 
The Osborne Ports are the guardians of a very long-standing tradition, wines with an adventurous soul to be enjoyed during 
moments of calm. For the Osborne Port Tawny 10 years, the grapes are completely destemmed and fermentation is carried 
out in stainless steel vats at a controlled temperature with continuous pumping over, remontage, to maximize the extraction 
of color and flavours. Once the wine achieves 6%-9% abv, spirit at 77% from wine distillation is added. The fermentation 
stops leaving a natural sweetness in the wine. In the spring following the vintage, the wine is transferred to the traditional 
550 litre Port casks, called “pipes”, where it´s aged for 10 years.

WINE & FOOD PAIRING 
Nutty cheese/pudding, apple pie/tarte tatin, baked figs, orange tart, cooked strawberries.

OSBORNE 10 YEARS OLD PORTO
SPICY & ROUND

D.O. Porto Format: 75CL

Touriga Nacional, Touriga Francesa, 
Tinta Roriz, Tinta Amarela, Tinta Barroca.

AWARDS 2004 
Silver • Concours Mondiale Bruxelles

AWARDS 2003 
Silver • Wine Masters Challenge Estoril

AWARDS 2002 
Silver • Monde Selection Bruxelles

10 years

20% vol 
Residual Sugar: 112gr/L17-18ºC



• Exceptional location: Douro Valley is surrounded by craggy  
 mountains with unique soils and climate characteristics, 
 which provides exclusive, highly differentiated grapes, 
 recognised worldwide.

• Distinctive portfolio to enjoy: different styles offered by Port. 

• Extensive range of fortified wines.

• Experience and tradition.

• The Osborne bull, endorsement.
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TASTING NOTES 
Look: Lovely amber color with golden highlights. 
Aromas & Flavours: Beautifully concentrated, showing voluptuous aromas of honey, hazelnut and nuances of spice. 
Slightly sweet on the palate with a very long finish.

STORYTELLING 
Osborne 20 year old Port is the longest aged of the Bodegas Osborne port wines. It is a wine with a long finish, that is 
complex, yet warm and flavourful, for unashamed enjoyment. The grapes are completely destemmed and the wine is 
fermented with continuous pumping-over in stainless steel tanks with temperature control. Afterwards it is aged in oak 
barrels for 20 years. As a general rule, it should be stored in well ventilated areas away from sources of heat. Once opened, 
store in the refrigerator.

WINE & FOOD PAIRING 
Crème brulée, almond cake, manchego/parmesan cheese, foie gras. 

OSBORNE 20 YEARS OLD PORTO
NUTTY & COMPLEX

D.O. Porto Format: 75CL

Touriga Nacional, Touriga Francesa, 
Tinta Roriz, Tinta Amarela, Tinta Barroca.

AWARDS 2003 
91 points • Wine Spectator

AWARDS 2002 
Decanter Recommended 
3 stars • Spirit Journal

20 years

20% vol 
Residual Sugar: 108gr/L15-17ºC
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