
WARRE’S 
Warre’s, founded in 1670, was the first British Port company established in Portugal 
and therefore the pioneer of a great tradition; its history is synonymous with that of 
Port itself. Warre’s Ports are distinguished for their structure, power and softly 
perfumed nose. They have a particularly fresh and elegant style. Warre’s premium 
wines are sourced from Quinta da Cavadinha and Quinta do Retiro Antigo, two of the 
finest estates of the Douro valley. Warre’s Vintage Ports are renowned the world over 
for their excellence and are consistently placed amongst the best in comparative 
tastings. 

WARRE’S OTIMA 10 YEAR OLD TAWNY PORT 
An aged 10 year old Tawny Port with a light delicate palate, challenging the 
perception of Port as a dark and full-bodied after dinner drink. Warre’s OTIMA has a 
ground-breaking contemporary design with a broad consumer appeal, whose 
radically different packaging was produced to appeal to younger drinkers. 

WINE DESCRIPTION 

WARRE’S OTIMA 10 YEAR OLD TAWNY PORT 

Tasting Notes 
Rich tawny colour, with an excellent nose of 
nuts and hints of mature fruit. On the palate 
light and delicate, beautifully rounded, with 
hints of dried fruits, and a long elegant finish. 

Grape Varieties  
The grapes used in the production of Warre’s 
OTIMA 10 Year Old are a blend of traditional 
Portuguese varieties from the Douro Valley, 
such as Touriga Nacional, Touriga Franca, 
Tinta Barroca, Tinta Roriz and Tinto Cão.  

Vinification 
Warre’s OTIMA 10 Year Old undergoes 
fermentation with natural yeast at between 24 
to 28ºC. Once the must has fermented to the 
desired degree of sweetness (usually within 48 
hours), fortification takes place with grape 
brandy at 77% v/v (generally 80% must / 20% 
brandy). 

Wine Specifications 
Alcohol: 20% vol (20ºC) 

Total acidity: 3.8 g/l tartaric acid 

Baumé: 3.5 

Food pairing suggestion and serving 
Does not need decanting. 
The wine is ready to drink when bottled, but 
will maintain its quality in bottle. 
Serve slightly chilled or at room temperature.
Superb with cheese, nuts or dried fruit after a 
meal or on its own. 

Awards and Reviews 
International Wine Challenge 2009 – Gold 
Medal 

Decanter World Wine Awards 2009 – Gold 
Medal 

Decanter World Wine Awards 2008 – Silver 
Medal 

International Wine & Spirit Competition 2008 
and 2009 – Silver Medal 

Complex and spicy with dried figs on the nose. 
Good body with nice acidity, a fruity mid palate, 
and finishes on a complex rich fruity note. 
International Wine Challenge, May 2009

International Wine Challenge 2001 – Gold 
Medal 
Not only does it look beautiful, this is also a 
wonderful modern Port. The pale tawny colour is 
reflected in a brown, nutty character and spicy 
overtones. Finely structured, full of flavour and 

possessing a zingy edge to complement its 
complexity of flavour. 
Wine, November 2001 

92 Points out of 100 
Light in colour, refined in the nose, and intense in 
the mouth. It’s packed with toffee, nuts, dried 
apricot and other delicious and sophisticated 
flavors. There’s dynamite fruit quality here, but it’s 
the creamy nuttiness on the palate and the finish 
that steals the show.  
Wine Enthusiast, July, 2002 

90 Points out of 100 
A ripe and rich tawny. Loads of caramel, honey 
and dried fruits, with just a hint of Douro bake, or 
iodine character. Full-bodied, sweet and very 
toffee like on the palate. Long finish. 
James Suckling, Wine Spectator, 15th September 2003 

There are lots of good tawny ports, but this little 
gem, stylishly packaged in a 50cl bottle, is one of 
my favourites. It has dried orange and apricot fruit 
combo going on paired with zippy acidity…
Chris Orr, Food & Travel Magazine, December 2003 

A 10-year-old tawny port with a light, delicate 
palate which is simply superb when served 
chilled, either on its own or at the end of a meal.  
Jonathan Ray, Daily Telegraph, 24th July 2004 
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WARRE’S WARRIOR PORT 
Warrior is the oldest mark of Port in the world, having been shipped continuously 
since the 1750’s. The name Warrior was branded on the casks of Warre’s finest 
Reserve Ports since the earliest days of the firm. The traditional style has been 
maintained over the years and it is today a classic full-bodied wine with wonderful 
richness and balance. 

Warrior is drawn from Warre’s finest quintas in the Pinhão and Rio Torto valleys that 
produce Warre’s Vintage Ports. The firm’s head winemaker, Peter Symington, will 
select vats of particularly rich and fruity Port to set aside for maturing in oak casks in 
the lodges at Vila Nova de Gaia. 

WINE DESCRIPTION 

WARRE’S WARRIOR RESERVE PORT 

Tasting Notes 
Dark red colour, with a seductive rich perfume 
of ripe plums and cherries. On the palate 
complex, with an excellent structure and a 
long lingering finish. 

Wine Specifications 
Alcohol: 20% vol (20ºC) 

Total acidity: 4.2 g/l tartaric acid 

Baumé: 3.3 

Food pairing suggestion and serving 
Warrior is delicious served at the end of a 
meal, for example with rich, nutty or chocolate 
desserts, as well as strong cheese. Although 
usually served at room temperature, Reserve 
Ports are equally delicious when served 
slightly chilled in hot weather. 

Reviews & Awards 
International Wine & Spirit Competition 2007 – 
Silver Medal 
Opaque with rich, bright, ruby rim. Loads of ripe 
red berry aromas along with sweet, deep red 
rose. Rich full mouth releases flavours of cherry, 
plum and mulberry. Touch of vanilla. Mellow and 
smooth across the palate yet with good spirity lift 
in the finish. Fairly full body yet with great balance 
of fruit, acid, sweetness and alcohol. Delightful 
drink now. 

International Wine Challenge 2006 – Silver 
Medal 

International Wine Challenge 2003 – Silver 
Medal 
Very intense black forest fruits line the palate, 
which boasts richness, balance and finesse. The 
finish is long and warming. Who could resist? 

International Wine & Spirit Competition 1998 – 
Gold Medal 

Only one gold medal awarded in each Port 
category, therefore Warre’s Warrior deemed 
the finest Reserve style Port in the contest. 

Amongst vintage character Ports, the spicy prune 
flavours of Warre’s Warrior shine out. 
Joanna Simon, Sunday Times, 26th November 1995 

1996 Decanter Magazine DECANTER AWARD 
for “outstanding quality” – “Finest Port in its 
category” 
Made by Peter Symington, six-times winner of the 
Fortified Winemaker of the Year award, you 
cannot avoid this magnificent bottle. You simply 
have to have a bottle of port at Christmas and 
with so many to choose from, why not plump for a 
winner…Warrior happens to be one of the best-
value ports on the shelves and gives you 
everything you’d expect from this noble wine. For 
me, this is what I’ll be drinking this Christmas. 
Intense plummy fruit, a kick of spice and a rich, 
long warming finish are all in the list of ingredients 
for this wine. 

Decanter World Wine Awards 2008 – Silver 
Medal 

International Wine & Spirit Competition 2008 -
SILVER MEDAL (Best in Class)  
Deep purple core with light purple, wide rim. Deep 
damson and ripeplum aromas with plum cake 
intensity. Sweet and full in the mouth with lots of 
fresh berry flavours and hints of chocolate. 
Velvety yet lively with fresh acidity. Sweet, 
warming finish with lively spirity lift. 
June 2008
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