TASTING NOTE

PENFOLDS 50 YEAR OLD RARE TAWNY

COLOUR

NOSE

PALATE

VINTAGE

TYPICAL VARIETAL
COMPOSITION

VINEYARD S

TYPICAL ANALYSIS

PEAK DRINKIN G

Deep olive brown with a distinctive
yellow-green edge.

Vibrant and fresh, intensely complex
with vanillin, burnt toffee, dark chocolate
and Christmas pudding elements all
seamlessly integrated.

Silky and luscious with concentrated flavours
of mocha, chocolate and fruit cake. These
flavours evolve and complex into salted plum
and savoury spices, lingering on and on in

a perfectly balanced finish.

A blend of many significant vintages in Penfolds
fortified history, spanning some 101 years.

A blend of many varieties that include,
but not limited to, Shiraz, Grenache,
Mataro and Cabernet.

Sourced from specifically selected vineyards
identified for producing fruit with the
characteristics required to produce wines
that can successfully undergo the fifty-plus
years maturation in old seasoned oak.

Alc/Vol 19.5%

This wine has been aged in small wood for an
average of fifty years. Immediately upon release
drinking optimally.



