
 
 
 
 
 
 

Amber tones glow from the glass. A warm, nutty aroma fills 
the air. This is DUET, a classic after-dinner wine with a hint 
of natural hazelnut. 
 
Cream sherries produced in the Cucamunga Valley of 
California and the McLaren Vale of South Australia are 
hand-picked by us and brought to our winery in Sonoma for 
final aging and blending.  
 
A final addition of natural hazelnut essence creates a rich, 
smooth after-dinner wine that works as a dessert, with 
dessert, or served alone, as a refreshing aperitif.   

 
WINE PARTICULARS    

                   CALIFORNIA          AUSTRALIA 
Components:               Cream Sherry 65%    Cream Sherry 35% 
        

                    100% natural chocolate essence 
                  (less than 1%) 

 
Grape varieties:              Palamino      Muscat  

       
Aging:   Small oak casks    Hogsheads 

      2 years - 4 years   6 years 
 
Finished Alcohol:                 18.5% 
 
Size / pack:                  500ml / 12 

 
     
 
Sonoma Valley Portworks produces only the finest after-dinner 
wines. We hand-select the best components available from the 
world's great vintners, and bottle at our facility in Sonoma. 
 
The ability to blend from different varieties, styles, and 
appellations gives us unusual flexibility, consistency, and the 
highest quality. 
 
 
 
 

 

A SMOOTH, AMBER AFTER-DINNER WINE 

 

 with essences of 
NATURAL  
     HAZELNUT 

WINEMAKING COMMENTS 

“EXCELLENT” 
Rated 4 out of 5 glasses 


