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Newsletter, May 2015 
 

Dear   friends, 
The 25th anniversary year 2014-15 has been a very pleasant one filled to the top with 

interesting and unique port events. This Newsletter of will focus on the second half of this 

fine year. 

 

Triathlon Tasting, January 2015 
The clubs well known ’Triathlon’ tasting was the first event of the year. The three 

Vintages this evening were 1975, 1985 and 1995, which means that they were 40, 30 and 

20 years of age respectively.  

 

Four houses took part in the challenge: Quinta do Noval, Ramos Pinto, Graham´s 

(Malvedos for the year1995) and Fonseca (Guimaraens for the year 1995).  

 

 
Ready for the Triathlon tasting (© Mouridsen Photo) 

 

It turned out to be a nice semi blind tasting with very fine ports, but a few bottles were 

disappointing. The top 5 result of the tasting: 

 

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


    

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

1. Fonseca Vintage 1985 

2. Fonseca Guimaraens Vintage 1995 

3. Ramos Pinto Vintage 1995 

4. Ramos Pinto Vintage 1985 

5. Fonseca Vintage 1975. 

 

Fonseca and Ramos Pinto showed themselves from their very best side. Graham´s and 

Noval had a minor evening this day in January. 

 

Winemakers Dinner with Sandeman, February 2015 
For this year’s version of our Winemakers Dinner we were for the second time in the clubs 

history honoured by the participation of Mr. George Sandeman (his first visit was in 

2000). The 25th anniversary of The Vintage Port Club is not much in comparison to the 

great anniversary of Sandeman this year, namely 225 years. Nevertheless, we thought it 

would be a nice idea to celebrate the two jubilees together with both tasting and dinner. 

 

 
George Sandeman commenting the ports of the evening (© Wennerstrøm Photo) 
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The tasting presented Vintages from1934 over 1966, 1970 and 1994 up to 2007, 

supplemented by 10 and 30 Years Old Tawnies. A great tasting, and especially the 

oldest and the youngest Vintages showed us what brilliant Vintage Ports is made by 

Sandeman throughout the years. 

 

After the tasting, chef Steffen Falkesgaard and his team at restaurant ’Kok & Vin’ 

(Chef & Wine) served a delicious 5 course dinner and the wines following  the menu of 

course came from Sogrape: 

 

Menu 
 Brandade of smoked cod with fennel (Vinho Verde, Morgadio da Torre 2013) 

 Poached back of cod with brown butter , celery and herpes (Quinta da Carvalhais 

”Encruzado” 2013)  

 Braised beef with mushrooms, and tomatoes (Quinta da Carvalhais ”Touriga Nacional” 

2011 & Quinta da Leda 2010) 

 Cheese: Brillat-Savarin, Comté and Stilton (Sandeman Vintage 2000) 

 Dark chocolate gateau with prune ice crème  and apples (Sandeman 20 Years Old Tawny) 

 

 
Winemakers Dinner 2015 with George Sandeman (© Wennerstrøm Photo) 
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Surprise tasting, March 2015 
As a serious and ambitious port club, it is our obligation not only to taste a handful of big 

and famous port houses. Often a row of lesser known labels are on the tasting menu, as 

this evening, where 12 of these bottles came on the table.  

 

 
Surprise tasting 2015 

 

Houses in various Vintages lined up for the surprise tasting were: Burmester, Gould 

Campbell, Quarles Harris, Quinta do Infantado, Hutcheson, Offley Boa Vista, 

Osborne, Quinta da Eira Velha, Quinta do Crasto & Martinez. 

 

On one hand, some of the ports were disappointing - on the other hand the quality was 

surprising nice for at least a handful of bottles. Three best ports of the evening were 

Offley Boa Vista Vintage 1997, Quinta do Infantado Vintage 1992 and Quarles 

Harris Vintage 1980.  

 

General Assembly 2015 
The Vintage Port Club has this year got two new members on the board and its working 

committees. Henrik Gorm Nielsen and Jens Greve replaced Lars Jørgensen and Troels 

Funder.  Welcome to Henrik and Jens, and thanks for the good work to Lars and Troels. 
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20 Years Old Tawny, April 2015 
The full blind tasting following GA contained a very fine row of 20 Years Old Tawnies, 

13 different bottles (2 of each) all in all.  

 

The following both classic and younger Tawny houses were tasted: Maynards, Viera de 

Sousa, Niepoort, Vallado, DR, Sandeman, Andresen, Ferreira, Taylor, Krohn, 

Estanho, Devesas and Graham´s.  

 
Top three 20 Years Old Tawnies, April 2015 (© Mouridsen Photo) 

 

The 34 members participating in the 20 Years Old Tawny tasting  agreed that best port 

of the evening was Ferreira (after anonymous voting). Top 5 ended this way: 

 

1. Ferreira 42 points 

2. DR 26 points 

3. Niepoort 20 points 

4. Taylor 19 points 

5. Grahams 16 points 
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The 25th Anniversary 1989 White Colheita 
As many of you already know, we launched a special and unique blend by winemaker 

Alvaro van Zeller for our anniversary: a White Colheita from 1989 only dedicated to 

The Vintage Port Club.  

 

With great help from Barão de Vilar and the Danish importer Viniportugal now all 960 

bottles (½ l) have been shipped from Portugal and distributed among club members. This 

is certainly a once in lifetime Port; the one cask with the fine White 1989 is empty! 

 

 
Alvaro van Zeller with the famous ’mood bird’, Restaurant Bacalhau 2014 

 

I hope that the 25thAnniversary 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 
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Vintage 1994  
As already announced in our Newsletter in December 2014, the overwhelming Vintage 

1994 event was held at Grand Hotel in Odense in October, where more than 60 guests 

participated in a blind tasting of 39 Vintage 1994 (out of the declared 46). Among the 

guests were Dominic Symington, Roy Hersh, Ana Rosas and Richard Mayson.  

 

Since the tasting took place, both Mayson and Hersh have published their impressions 

and scores of the port. The 1994 tasting notes of Richard Mayson can be seen on his 

homepage: www.richardmayson.com/Vintage_Port_Notes/ 

 

Roy Hersh afterwards dedicated several pages of his Port Newsletter, ‘For The Love of 

Port’ to the event in Odense. Please see his Newsletter no. 84 from February 2015 here: 

www.fortheloveofport.com. He writes among other things: 

 

I’d like to thank the board members of The Vintage Port Club for inviting me 
to their perfectly executed event. It was a distinct honour to spend time with 
you on your home turf and meet so many other members of the club.  

 
Warming words from one of the leading Port experts in the world. 

 
Richard Mayson (left) & Roy Hersh (right) during the 1994 tasting 
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More honour from The Confraria 
Throughout the last 6-8 years, a new tradition has developed in our port club, namely a 

representative participation in the elegant event of the Confraria do Vinho do Porto 

every June. 

 

 
Confraria do Vinho do Porto 2014, just before dinner. 

 

This year’s Confraria is a special one! We are with honour proud to announce that our 

president Erik Pedersen will be enthroned in June (patron is Alvaro van Zeller). 

Furthermore, a club member Anders Christiansen also will be enthroned at the same 

ceremony (patron Quinta do Portal).  

 

Hereafter they are allowed to bear the title of Cavaleiro do Confraria do Vinho do 

Porto, as is former president and present board member Gert Jessen, enthroned 2008, 

and was our late president Henning Borup Jensen, enthroned 2013. 

 
Facebook 
Our Facebook Group ‘The Vintage Port Club’ is still growing - more than 100 % during 

the last year.  

 

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

would like to contribute with stories and news on port. Please feel free to join the group.   

 

Warm regards 

The board 
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