CAsAL Dos JORDOES

TAWNY PORT
Douro Valley, Portugal

Smooth & Spiced!
Avromas of raisin and BAKED

SFICE cake. MOLASSES,

brown sugar and dried Plums on the
Palate. Erjog with Stilton cheese,

Patés or dark chocolate.

(Gold Medal- 2004 National
Wine Compctition, FarisA

chan and Made Wit]‘m
Organic Gral:)cs.
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