
 

SANDEMAN PORTO WHITE 10 YEARS OLD

TYPE: 

Fortified

CATEGORY: 

10 Years Old

COLOUR: 

White

DESIGNATION OF ORIGIN: 

DOC Douro     

REGION: 

Douro

COUNTRY OF ORIGIN: 

Portugal

THE WINE

Sandeman White 10 Years Old is a premium and elegant wine, born from the union between the unique

nature ofthe Douro and the brand�s irreverent identity. Aged in oak casks, this wine is a distinctive

expression of Sandeman�swhites, shaped by respect for time and the expertise of over 235 years of

Sandeman heritage.

TASTING NOTES

Golden color. Intense and complex aroma, with notes of candied orange peel, floral hints, fresh

white fruit, light egg sweets and a touch of minerality. On the palate, lively and fresh attack, good

volume, with candied orange and egg sweet notes, leading to a very long and well-balanced finish.

WINEMAKER: 

Luis Sottomayor

VARIETIES

Arinto; Códega do Larinho; Gouveio; Malvasia Fina; Moscatel Galego Branco; Viosinho

WINEMAKING

After destemming and crushing, the grapes are transferred to stainless steel tanks, where

fermentation takes place under controlled conditions. Maceration is gently conducted to extract

only what is needed from the skins,preserving the wine�s elegance, freshness, and balance. Its

harmony results from careful grape selection and the precise decision of when to halt

fermentation by adding grape spirit (brandy).

MATURATION

The wines age in Sandeman's cellars in Vila Nova de Gaia, in traditional oak casks of around 635

liters. Over the years, they are monitored through regular rackings, tastings, and analyses, guiding

their evolution. The final blend results from the careful selection of wines of different ages, aiming

to achieve the elegance, harmony, and complexity of a 10-Year-Old White Port.

STORE

Bottle in an upright position, cork up. Up to 2 years after bottling.

SERVE

Serve directly from the original bottle. Recommended temperature: 10ºC to 12ºC. Advisable within

2 months in an opened bottle.

ENJOY

Serve slightly chilled. Excellent as an aperitif or with meals, it pairs well with foie gras and

nut-based, almond, and caramel desserts. A 10-Year-Old White Port made for moments of sharing

and indulgency.

TECHNICAL DETAILS

Alcohol: 20 %vol. ±0.5 | Total Acidity: 4.5 g/L (tartaric acid) | Sugar: 115 g/L ±10 | Total sulphur

dioxide | 40 mg/L ±15 | pH: 3.5 ±0.1

NUTRITIONAL INFORMATION (TYPICAL VALUES FOR 100 mL)

Alcohol: 15,8 g | Sugars: 11,5 g | Energetic Value: 665 kJ/159 kcal | Suitable for Vegetarians: No

| Suitable for Vegans: No | Gluten-Free

ALLERGENS: 

Contains sulfites

AVAILABLE CAPACITIES: 

750 mL

BOTTLER: 

Sogrape Vinhos, S.A., Avintes, Portugal

Sogrape Vinhos, S.A.
Rua 5 de Outubro, 4527, 4430-809 Avintes, Portugal Email: the.don@sandeman.com
Phone: +351-227 838 104 (call to national fixed network)  Website: www.sandeman.com
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