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Details of production

Bin 27 shares the heritage and style of the great Fonseca Vintage Ports, as well as 
much of their depth and character. Fonseca Bin 27 was launched in Britain 40 
years ago and today, continues to be blended from selected reserve Ports chosen 
for their smooth, round, full bodied palate and their fine, intense fruit character.  
Some of these wines are drawn from Fonseca’s own estates and others made from 
grapes supplied by independent farmers with which the company maintains 
a close relationship. The wines are matured in large seasoned oak vats to give 
them smoothness and complexity while retaining their intense and vibrant fruit 
character. Blended for consistency of character and quintessentially Fonseca in 
style Bin 27 is bottled when ready to drink.

Tasting notes

Deep youthful ruby colour. An intense rich fruity nose of blackberry, cassis, 
cherry and plums, interwoven with notes of spice. The palate is full bodied and 
round, with a smooth velvety texture and mouth filling tannins. The juicy black 
fruit flavours of cherry and blackcurrant linger into the rich luscious finish.

How to serve

The perfect match for chocolate and berry fruit dishes. Bin 27 is also excellent 
served after a meal with bitter chocolate with a high cocoa content, chocolate 
brownies or truffles. Like all youthful red Ports, Bin 27 is also an excellent match 
for soft ripe cheeses.

Vintage  
NV

Style 
Port

Blend of grapes
Touriga Nacional
Touriga Francesa

Tinta Roriz
Tinta Barroca

Tinta Cão
Tinta Amarela

Winemaker
David Guimaraens

Alcohol
20%

Residual sugar
95g/l

“We should all drink more Port, as it’s one of the world’s 
most iconic wine styles, and Bin 27 is made by the 
swaggering talent that is Fonseca.  Featuring sensational 
fruit-cake notes and great balance, it’s a genuine crowd-
pleaser.” 

Matthew Jukes, Daily Mail, 14 March 2015
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