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TAWNY PORT

DESSERT WINE

APPELLATION/VINEYARD: Texas, Messina Hof Estate Vineyard (Bryan, Texas)
BLEND: 100% Lenoir
ALCOHOL: 18%

PROFILE ACIDITY
DRY SEMI-SWEET DESSERT LOW HIGH
TANNIN
BOLD SOFT STRONG

TASTING NOTES

NUTTY - CARAMEL - CHOCOLATE

Tawny Port is fermented with slow oxidation to develop rich,
nutty caramel flavors that blend with chocolate and cherry
undertones. Oak aging develops additional vanilla character and

soft tannins to round out this remarkable dessert wine. &

PAIRS WITH:

WINEMAKER’S NOTES
SERVE AT 70°F

Tawny Port is named for its unique winemaking style
and exquisite amber color. This wine originates from
the Messina Hof estate vineyard in Bryan, Texas.
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AWARDS

Texas Class Champion - Silver Medal
2021 Rodeo Uncorked! International Wine Competition by Houston Livestock Show & Rodeo

Silver Medal

2016 Rodeo Uncorked! International Wine Competition by Houston Livestock Show & Rodeo
Silver Medal

2015 San Francisco Chronicle International Wine Competition

Gold Medal

2015 San Antonio Stock Show & Rodeo International Wine Competition

Texas Reserve Class Champion - Silver Medal
2013 Rodeo Uncorked! International Wine Competition by Houston Livestock Show & Rodeo

WWW.MESSINAHOF.COM 0 ""85763"000



