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WINEMAKER NOTES

Our Port wines spend their lives in neutral French oak to take advantage of the
concentrating characteristics of barrel aging while not imparting any discernable
oak flavours. This release of non-vintage port is comprised of 100% Syrah grapes,
some of which have matured upwards of 10 years.

Limited release of only 100 cases.

TASTING

Port wines are beloved for their deep, rich flavors. This bottle opens with an
intriguing bouquet of molasses, Asian plum, sarsaparilla and black tea on the
nose. On the palate, the elegant molasses notes continue, developing with
rum raisin and cinnamon spice elements that lead to a lengthy, sweetly
balanced finish.

Enjoy on its own as an elegant finish to a meal or pair with sticky toffee
pudding or a selection of rich cheeses and dried fruits.

Drink now or cellar through 2035.

TECHNICAL NOTES
Alcohol: 19.0%

pH: 3.61

TA: 5.4 g/L

RS: 76 g/l

Named for the translation of the Native American word Sonoma, Valley of the Moon was born in
1941. Known for producing approachable, down-to-earth wines for the rhythm of everyday life.

VALLEY OF THE MOON WINES - valleyofthemoonwinery.com



