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Newsletter, December 2014 
Dear friends 

Welcome to the Newsletter of December mainly targeting our 25th anniversary season.  

 

Confraria tour :June 2014 

A good handful of the board participated again in this year’s event of the Confraria do 

Vinho do Porto. Besides the enthronement ceremony and evening gala, we had a tight 

schedule meeting old and new friends in Porto.  

 

First visit was at Andresen, where we enjoyed a luxurious afternoon together with Carlos 

Flores and José Meneres. An Andresen Colheita 1900 and a fine lunch at Cafeina 

were just some of the highlights.  Hereafter, we visited Barão de Vilar and Alvaro van 

Zeller, mostly to settle the remaining details regarding our anniversary club port, a very 

fine White Colheita 1989. We closed the evening at the restaurant Bacalhau together 

with Alvaro. 

 

Next morning a meeting & tasting was on the menu at Sogevinus, were winemaker Carla 

Tiago and Sonia Figueira were our hosts. Among other wines, we tasted a very nice 

Barros Special Edition Colheita 1974, released as a celebration of the 40 years 

anniversary of the revolution in Portugal.   

 
Sogevinus Morning Tasting, June 2014 
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Afternoon hours were spent at the Sandeman lodge together with Ligia Marques, Vasco 

Magalhães and George Sandeman. After a short visit at the museum, we tasted some 

great vintages including the three 2011 vintages from Sogrape: Ferreira, Offley and 

Sandeman. Finally, we were invited to a late lunch with some nice wines too. 

 
Lunch with the Sandeman team, June 2014 

 

 In the evening we met David Guimaraens and visited the Vintage cellar at Taylors. After 

that we had a fine dinner at Yeatman, where the talking went on for several hours – off 

course accompanied by some great bottles served by our host and a blind Fonseca 

Vintage 1994 served by the Club.  

 
Taylor Vintage Cellar, June 2014 
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 Saturday morning we visited Churchill’s. After a tour around the lodge, we had a tasting 

of wine and Port with Maria Emilia Campos. Finally we spent some time together with our 

old friend Gustavo Devesas from Symington Family Estates. First we visited the newly 

renovated Cockburn´s lodge and then we had a nice tasting of both Tawny and Vintage.  

 

Hereafter, we had a great lunch at the restaurant O Gaveto. Nice fish, clams and Port – 

and then back to the hotel to dress up for the ceremony. 
 

Vintage & Colheita 1989: 13th of September 

The first event this season was the 25th birthday party, where a variety of bottles from 

1989 of course were served, both Vintage & Colheita:  

 

Feist, Burmester, Calem, Messias,  

Vesuvio, Bomfim, Cavadinha, Rocha,  

Infantado, Kopke, Borges, Primes,  

Cruz, Calvares, Margales & Aguila 

 

 
Four former chairmen of the Vintage Port Club: Strøjer, Jessen, Selmer & Themsen 
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The 25th Anniversary 1989 White Colheita 

At the birthday party we proudly launched a special blend by winemaker Alvaro van 

Zeller, a White Colheita from 1989 only dedicated to The Vintage Port Club. The 

unique blend is called ’The Vintage Port Club 25th Anniversary 1989 White Colheita’ 

and is bottled exclusive for the club. With great help from Barão de Vilar and the Danish 

importer Viniportugal the anniversary bottling has been possible. 

 

 
The board, Alvaro van Zeller & the 1989 cask, June 2014 

 

I hope that the 25th Anniversary Maynards 1989 White Colheita will meet the 
expectations at the ‘Silver Jubilee Day’ of the fantastic Vintage Port Club. I beg 
that we all will taste this Colheita at the ‘Golden Jubilee Day’, even if we won't be 
able to remember exactly, how it was in 2014!  
 
All the best and "May the Port be with you"! Alvaro van Zeller 

 

Vintage 1994 Historical Tasting: 11th of October 

The great presentation of Vintage 1994 already has drawn a lot of attention, and a 

number of international guests participated:  Dominic Symington, Roy Hersh, Ana 

Rosas and Richard Mayson.  
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Hersh, Mayson, Rosas & Symington – the evening before the great tasting 

 

I had a wonderful time meeting so many great people.                     Roy Hersh 

 

The Vintage 1994 event was held at Grand Hotel in Odense on the 11thof October, 

where more than 60 guests participated in the blind tasting of 39 Vintage 1994 (out of the 

declared 46). 

 

What a tasting! 39 vintages Port from 1994. Really a historic tasting and a 

wonderful way to celebrate The Vintage Port Club birthday.       Ana Rosas 

 

There was some really nice Port among the 39 bottles. A lot of them were still not mature, 

but showing great potential. The results of the voting afterwards had some surprises - the 

top 10 was:  

 

Quinta do Noval Nacional, Pocas, Borges, Quinta da Ervamoira,  

Quinta da Romaneira, Quinta do Vesuvio, Quinta do Sagrado,  

Ramos Pinto, Kopke & Croft 
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Vintage 1994 tasting at Grand Hotel, Odense, October 2014 

 

All in all the overall quality was of an exceptionally high calibre and it was a 

great treat and honour to be invited.                                  Dominic Symington 

 

A full report with all the ratings has been published on our website: 

www.vintageport.dk/vintage-1994.     

 

Notes from the tasting have already been published by Richard Mayson 

(www.richardmayson.com) and in the Danish Wine Magazine, Vinbladet. Later will follow 

articles in ‘For The Love of Port’ and the Danish Wine & Food Magazine Gastro.  

  

I much enjoyed meeting you all and discussing the 1994 Port vintage.  

Richard Mayson 

 

The event would not have been possible without the great and necessary support from 

our friends from Portugal. Many of the Vintage 1994 has been donated by the various 

port houses and the rest is coming from private cellars, brokers, and the club cellar.  

 

Our special thanks goes to Symington Family Estate, Ramos Pinto, Quinta do Crasto, 

Sandeman, C. da Silva and others. 
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Christmas Tasting: 4th of December 

This year’s last event was our traditional Christmas Tasting, normally with Tawnies and 

Colheitas. This year we focused on Old White Ports. Following the responses from the 

participating members, White Ports will have to appear in an upcoming tasting programme: 

 

 
Variety of Old White Port, December 2014 

 

Winemakers Dinner: 6th of February 2015 

Winemakers Dinner will be held on Friday the 6th of February 2015 at the restaurant 

‘Kok & Vin’ (Chef & Wine). The tasting and dinner will be honoured by the house of 

Sandeman, and Mr. George Sandeman will be our special guest. 

 

Visiting tour to Porto & the Douro Valley: September 2014 

The official Club Tour to Portugal took place in September (week 39) and was literally 

filled to the top with Port experiences like visits, dinners, events, and tastings. First 

evening was a ‘Port & Dine’ event at restaurant Cafeina together with Carlos Flores and 

José Paulo from Andresen. 

 

The next 4-5 days the group had a long row of visits in The Douro Valley, for example a 

boat trip to Quinta do Panascal with visit and dinner, fine tasting and lunch at Quinta do 
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Noval, visits at Sandeman’s Quinta do Seixo, Oscar Quevedo Winery and Quinta do 

Pego with tasting and dinner.  

 

 
The group at Quinta do Panascal, September 2014 

 

Furthermore, we had guests from The Douro Boys, among others Cristiano van Zeller, 

at Hotel Silval with both tasting and dinner. 

 
Lunch with Christian Seely at Quinta do Noval, September 2014 
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During the last two days in Porto we had a great tasting at Fonseca, followed by a late 

afternoon and evening event at Graham’s with music, tasting , snack, talk & dinner at 

restaurant Vinum with a marvelous view over the city by night.  

 

The morning after we visited Sogevinus for a very fine chat & tasting, followed by an 

impressive visit at Ramos Pinto together with winemaker Ana Rosas – one highlight was a 

small tasting directly from ’The Piano’. 

 

 
The group in the lagare at Quinta do Noval, September 2014 

 
Facebook 

Our Facebook Group ‘The Vintage Port Club’ is still growing nicely – more than 50 % 

this year.  

 

We would really appreciate, if all our good friends in Portugal and elsewhere in the world 

now would like to contribute with stories and news on port. So, please feel free to join the 

group.   
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Ne Oublie 

The 4th of December Graham’s launched their Ne Oublie (Do not forget) Port from 

1882 at restaurant Nimb in Tivoli in Copenhagen. Of course, The Vintage Port Club 

participated in the first Danish tasting of this wonderful old port wine: 

 

 
Dominic Symington & Gustavo Devesas pouring Ne Oublie, December 2014 

 

 

Kind regards & Merry Christmas,  

 

 

The Board 
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