
 

 
 

 

  
 
 
 
 
 
 
 

  

Background Information 

 
Taylor’s Fine Ruby Port is blended from red wines produced in 
the Baixo Corgo and Cima Corgo areas of the upper Douro 
Valley, selected for their depth of colour, intense fruit and full, 
firm palate.  These wines are matured for about three years in oak 
vats, where they soften and develop without losing their fresh, 
intense fruity character and their deep ruby colour. 
 
Taylor’s Fine Ruby is bottled for immediate drinking 
 
 
 
 
 
Press Comments 
 
New Zealand International Wine Show 2011 – Gold Award 

Serving Suggestions 
 
It is an excellent desert 
wine, particularly with ripe, 
blue cheeses. It should be 
served at room temperature. 

 

 
FINE RUBY PORT 

Tasting Notes: 
 
Stylish fruity nose, full of intense concentrated blackcurrant and 
cherry aromas. Full bodied and firm, the palate is crammed with 
luscious black fruit flavours. 

 


