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Newsletter, April 2014 
 

Club news 
 

Dear friends, 

Springtime! And the Newsletter of April is hereby there for you. An exciting season is 

about to end, but another even more interesting is coming up soon.  

 

Homepage 

A lot of new data has been added on our homepage www.vintageport.dk . Among other 

things many port houses are now described on separate pages with link to each of their 

homepages. More will be added in the coming period. 

 

Some of the next moves will be development of picture galleries, and for the benefit of our 

friends in Portugal and elsewhere: An English version of the homepage. 

 

 
Facebook 

A growing number finds the way to our Facebook Group. We really appreciate that and 

hope that the Group will be used for many good discussions on port.  

 

Anniversary events 

The board is continuously working towards various activities and events regarding the 

25th anniversary of the Vintage Port Club. 

 

First and foremost we are looking forward to the big Vintage 1994 event and tasting. So 

far the following key persons have announces their interest in participating: Dominic 

Symington, Roy Hersh (For the Love of Port), George Sandeman and Richard 

Mayson (port writer). Date for the event is 11th of October 2014. 

 

http://www.vintageport.dk/
mailto:info@vintageport.dk
http://www.vintageport.dk/


    

The Vintage Port Club  www.vintageport.dk info@vintageport.dk 
 

The 13th of September is the exact 25th anniversary date, and of course this day calls for 

a special tasting with a broad range of Vintage 1989.  

 

 
 

The Vintage Port Club is one of the world’s most ambitious; that’s no secret. A unique 

bottled Club port from the year 1989 is therefore also a part of our plans. We are of 

course pretty aware of the long way from thoughts to wine in the bottle!  

 

The anniversary bottling should represent both quality and uniqueness, and at the 

moment a dialog with friends in Portugal is ongoing. There are several exiting possibilities 

showing up in the horizon and time will tell, what will end up in our anniversary bottling.  

 

Old news 
 

Christmas tasting of Colheitas & Tawnies 

Our traditional Christmas tasting presented a wide range of both Colheitas and 

Tawnies from 1880 and younger. Interesting highlights were a 30 years old Tawny 

celebrating Eusébios 70th birthday and a Millennium Port Colheita 1880 blended by 

Christiano van Zeller. 
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Triathlon: Vintage 1970 ·1985 ·2000 

This years ’triathlon’ contained 4 port houses with 3 great Vintages each: Noval, Smith 

Woodhouse, Warre and Graham.  Results can be found on our homepage, but particular 

Graham Vintage 1970 is worth mentioning.  

 

 
 

WineMakers Dinner 

Alvaro van Zeller, winemaker and blender for Barão de Vilar/Maynard and Andresen, 

was the guest of honour at our yearly Winemakers Dinner. 

 

The tasting of a beautiful row of Maynards Colheitas from 1937 to 2003 and Vintage 

2004, 2007 and 2011 was followed by a nice Winemakers Dinner with some more good 

wines made by the van Zeller family.    

 

All in all a memorable day and evening, and our warmest regards hereby goes to Alvaro, 

who completed the event with a surprise gift for everyone: A Colheita 1934 bottled in 

small ‘cigar pipes’. 
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Technical tasting  

Does opening time has an impact on Vintage and Colheita? This year’s technical tasting 

tried to answer the questing by serving 4 ports (Fonseca Guimaraens 1984, Grahams 

Malvedos 1995, Dalva Colheita 2000 and 1985) opened 1 hour, 4 hour, and 12 hour 

before tasting. 

 

Conclusion: open your port in good time before enjoying. Maybe there could be a 

tendency towards ‘bigger’ wines should be opened slightly earlier than ‘smaller’ wines. But 

never be afraid to open your port around 12 hours before drinking. 

 

Upcoming events 
 

Cockburn 

On the 28th of April we’ll have a fine tasting of Cockburn Vintage. The evening will give 

answers to the question of how Cockburn has developed since Symington took over. 
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Next season 

The season 2014-2015 certainly will be shaped by all the anniversary events. We can tell 

more precisely on this issue in the next newsletter. 

 

 
 

Visiting tours to Porto and the Douro Valley 

Next visiting tour for members is scheduled to take place in September (week 39). 

Prebookings have be made, e.g. for Chanceleiros, where we always love to stay during our 

visits to the quintas in Douro Valley. 

  

 
 

 

http://www.vintageport.dk/
mailto:info@vintageport.dk


    

The Vintage Port Club  www.vintageport.dk info@vintageport.dk 
 

Confraria 2014 

Furthermore, a good handful of board members will also this year participate in the 

Confraria event and dinner in June.  

 

Hopefully, we’ll meet with a lot of old and new friends in the port business for among other 

things to discuss plans regarding the Vintage 1994 event, next tours to Porto and the 

Douro Valley, future Winemakers Dinners and the anniversary bottling. 

 

 
 

 

Kind regards, 

 

 

The Board 
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