
MADEIRA JUSTINO'S 10 Y Old Verdelho

Country: Portugal
Region: Madeira
Appellation: Madeira
Grapes: 100 % Verdelho
Alcohol degree: 19 %
Serve at: 16-18°C
Serve with: aperitif, dessert
Description: If you thought Madeira could only be

used in the kitchen for cooking, you
are wrong!  This fine 10 years old
Madeira from Justino Henriques
proves the opposite. 
Justino&rsquo;s Old Madeiras are
created from a mix of local red grape
varieties, predominantly of Negra
Mole. The blend is made of a
number of wines who have showed
excellent promise when young, and
which have spent at least 10 years
casks before being bottled. In
general they are  classified
according to the level of sweetness
in the wine and sold as different
types.  The Verdelho Madeira has a
clean and glossy attractive amber
colour.  Hints of dry fruits in the nose
and a touch of freshness which then
comes through in the mouth. A
tendency towards medium sweet,
but well balanced with excellent
acidity and with a long pleasant
finish.


