
BORGES RESERVA  
DOS FUNDADORES
BRANDY

Characteristics

Vinification Process / Maturation
�Careful distillation of wines selected from Portuguese grape varieties. Aged in French oak casks 
and vats in our cellars. 40% of the blend matured in barrels that previously held Tawny Port wine.

Organoleptic and Analytical Characteristics
Alcohol Content: 38,5% vol.
Total Acidity: 0,5 g Tart. Ac./l.
Residual Sugar: 14 g/l. 
Appearance: Clear, topaz color.
��Aroma: Rich and complex, with primary wine aromas elegantly integrated with tertiary notes 
resulting from oxidation in contact with wood. Tawny Port character stands out due to the 
aging process, with evident nuances of dried fruits, caramel, honey touches, and subtle hints of 
spices and toasted wood, revealing aromatic depth and elegance.
�Taste: Smooth and enveloping texture, with a balanced palate that reveals elegance. The finish 
is delicate, long, and harmonious, with remarkable persistence that highlights the quality of a 
brandy crafted from wines that preserve the authenticity and typicity of the finest brandies.

Serving
�Serving Suggestions: Excellent with a good coffee or as a digestif.
Notes Serve in a gently warmed balloon glass or with water and ice.

Ingredients and  
nutritional information:

100 ml : E = 907 kJ / 217 kcal

Product Unit/box Weight per case (kg) VOLUME (WxLxH)

Borges Reserva dos Fundadores 700 ml 6 8.6 293 x 193 x 226 mm
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