
 

 

 

 

 

 

 

 

Heritage 

Going back to our roots, Port will once again 

reign supreme as part of the Buena Vista wine 
offerings.  
Ports are a fortified wine that are typically richer, 
sweeter, heavier in body and possess a higher alcohol 
content than unfortified wines. This is due to the 
addition of distilled grape spirits that are added to 
halt fermentation before all the sugar is converted to 
alcohol and results in a wine that is usually 18% to 
20% alcohol. This Tawny Port is at 18.5% alcohol. 

port  

Alcohol: 18.5% 
pH: 4.24 

T/A: 6.2 g/L 
 
 

Similar to other wines, Ports should be stored in a cool, but not cold, dark location with a steady 
temperature. Because Tawny Ports have already undergone oxidation, they can be consumed for up 
to a month after opening. 
 
Made in the Tawny Port style, the color of our Buena Vista Port is a light, golden brown that 
showcases aromas and flavors of dried plums, blackberry, maple syrup, dried tobacco and a hint of 
light roasted coffee elements. A rich and complex fortified wine that would make the perfect pairing 
for many rich cheeses, desserts such as tiramisu or pecan pie, or even a delicious square of dark 
chocolate. 
 

 


