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Newsletter, September 2015 
 

Dear   friends, 
This Newsletter is the first one after the in many ways overwhelming 25th anniversary year 

2014-15, and it will give you information on our tastings, Confraria Tour, and of course a 

look into the upcoming year. 

 

Annual general assembly and 20 Years Old Tawny  
The annual general assembly of the club took place at the 29th of April 2015. Two new 

faces came on the board, Jens Christian Greve and Henrik Gorm Nielsen.  

 

After finishing the meeting, 20 Years Old Tawny was on the menu, both old and well-

known brands and newcomers. The tasting included 13 different bottles of which two, 

Maynards and Viera de Sousa, were served open during the meeting. The rest were 

served blind:  Niepoort, Vallado, DR, Sandeman, Andresen, Ferreira, Taylor, Krohn, 

Estanho, Devesas and Graham´s. 

 

 
Top 3 from the blind tasting of 20 Years Old Tawny 

 

Unfortunately, we experienced a few bottle faults and variation. The participating 

members voted for the best wine of the evening with the following result: Ferreira 42 

points, DR 26 points, Niepoort 20 points, Taylor 19 points and Graham’s 16 point. 
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The winner, Ferreira´s Duque de Braganca, was later sold to members due to a nice 

offer from the importer, Portugisisk Vinkælder. 

 

Confraria tour 2015 
Many of our Portuguese friends have seen it coming for years - it has become a tradition 

that various board members participate in the enthronement ceremony of the Confraria 

do Vinho do Porto in June. This year was no exception and more than that: The Club 

was honoured with two new members of the Confraria! 

 

First of all our President, Mr. Erik Pedersen, was introduced as Cavaleiro. Among 

others things, the enthronement was motivated by many years of faithful service in a Port 

Club that is “the most ambitious, serious and informative in Denmark”. Secondly, club 

member Anders Christiansen was introduced as Cavaleiro for his dedication for Port.  

 

 
President Erik Pedersen, Confraria 2015 

 

After the ceremony board members and guests participated in the Gala Dinner together 

with a lot of friends from the Port business. It turned out to become a long and 

unforgettable night for a handful of board members and some good Portuguese friends! 
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President Erik Pedersen & winemaker Alvaro van Zeller, Confraria 2015 

 

The Confraria was certainly not the only issue on the clubs agenda. We had visits, 

meetings and tastings as well, including a tasting at Noval with Noval Black, LBV 2008, 

20 Years Old Tawny, Colheita 2000 and Vintage 2012. Moreover, we revisited Kopke 

together with Sonia Figueira. Among other wines we had a very crispy white still wine from 

2014, Kopke 10 Years Old White, 10 and 20 Years Old Tawny and Colheita 1978 

followed by a nice surprises: Barros Colheita 1974 and Barros 101 Years Old Tawny.  

 

Following a fine visit to Ferreira with a cellar tour and a small tasting we had a short rest at 

Graham´s restaurant Vinum, before we said hello to old friends at Ramos Pinto.   

 

 
Visit at IVDP, June 2015 

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


    

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

Furthermore, we happily had time for a visit to the IVDP, where we kindly were given a 

tour around labs and tasting room by Paulo Russell-Pinto, who enthusiastic told us about 

their important work at the institute. The tour was followed by a very tasteful Portuguese 

lunch together with President Manuel de Cabral and Bento Amaral among others. 

Obviously, we had some wines and Ports including an excellent red Portal 2000 Grande 

Reserve and IVDP´s own 20 Years Old Tawny. 

 

Time was also found to visit a special friend at Barão de Vilar, namely the maker of our 

25th anniversary port, winemaker Alvaro van Zeller. He met one of our humble requests by 

giving us a lecture in the art of winemaking seen through the eyes of an experienced 

winemaker - of course supplemented by some of his ports: Colheita from 1974, 1963, 

1962, 1950 and other very interesting (and crazy) samples form the piano and secret 

hidings in the tasting room.    

 

 
Rare and interesting samples, Barão de Vilar 2015 

 

Overall, the purpose of visits and meetings were of course not just pleasure, but also 

arranged to improve our future tastings and events in the Vintage Port Club. Some of the 

results were confirmation of: 

 
 a tasting of Vintage 1983 single grape samples with João Nicolau de Almeida from 

Ramos Pinto (November 2015) 

 our Winemakers Dinner in February next year with Sónia Figueira and Carla Tiago from 

Sogevinus  

 a revisit at IVDP during a future tour to Portugal  
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Tour to Porto and the Douro Valley 2016  
There is a lot of interest among members with regard to participate in tours to Porto and 

The Douro Valley. Last official tour took place in 2014, and we have just begun planning 

the next, estimated to take place in September 2016.  As soon as more details are at 

hand, we’ll start contacting our friends in Portugal to set up a program.  

 

 
Tasting of Kopke with Sonia Figueira, June 2015 

 

Season 2015-2016 
The program for the coming season in The Vintage Port Club is ready and it offers 

seven different but all very interesting tastings. The headlines are as follows: 

 
 21st of September 2015: Vintage 1985  

 3rd of November 2015: Ramos Pinto Vintage 1983 single grapes  & João Nicolau 

 25th of November 2015: Very Old Tawny: S. Leonardo from Quinta de Mourao 

 14th of January 2016: Vintage 1966  

 February 2016: WMD; Sónia Figueira & Carla Tiago from Sogevinus 

 16th of March 2016: ‘Triathlon’ Single Quinta Vintage 

 28th of April 2016: General Assembly and Vintage 2009  

 

Quality lift 
Our aim is to continuously increase the quality of our tastings and events, and therefore 

the board has decided to make some new improvements. Partly we wish to introduce a more 
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professional voting system (100 point scale) when assessing wines at our tasting, and 

partly we’ll increase focus on information quality and background history for all tastings. 

 

Vintage 1985 - 21st of September 2015  
The season’s first tasting was of Vintage 1985: Dow, Noval, Fonseca, Taylor, Ramos 

Pinto, Burmester, Gould Campbell, Infantado, Graham, Smith Woodhouse and Calem. 

Vintage 1985 is a great vintage now 30 years old. Richard Mayson mentions that there 

are few “outstandingly good wines, but also wines with faults”.  

 

 
The 11 Vintage 1985 lined up, September 2015 

 

The 5 best ports of this semi blind tasting were Fonseca (93), Graham (92), Gould 

Campbell (90), Ramos Pinto (89) and Calem (87).  

 

Ramos Pinto Vintage 1983 - 3rd of November 2015  
This absolutely unique tasting will be a combination of a technical and a vertical tasting, 

where Vintage Port from Ramos Pinto will be tested in various vintages. Furthermore, 

pioneer winemaker and director João Nicolau de Almeida is given us the honour to 

comment on this fine tasting.  In 2007 João Nicolau likewise commented on a great club 

tasting of Ramos Pinto Vintage Port from the 1920’ies and up to 2000. 

 

João Nicolau started years ago an exhaustive micro-vinification study of single grape 

varietals, and that study established the five major varietals that are officially adopted by 

the regional authorities: Touriga Nacional, Touriga Francesa, Tinta Barroca, Tinta 

Roriz, and Tinta Cao. 
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João Nicolau is serving us a glass in the garden, Quinta do Bom Retiro 2011 

 

The technical part of the tasting includes five Vintage 1983 wines, containing four single 

grapes (Tinta Barroca, Tinta Roriz, Tinta Franca, and Touriga National) and the final 

Vintage - supplemented with both older and younger Vintage Ports from Ramos Pinto. 

 

Christmas tasting - 25th of November 2015 
Our traditional Christmas tasting will focus on Old Tawny from Quinta do Mourao, 

owned by Miguel Braga, who is a great port personality. He is a master in Tawny wines, 

and produces wines under labels like Rio Bom and Sao Leonardo. In his cellar many 

casks of top Tawny mature safely. He calls them “my Port Knox”.  

 

 
Miguel Braga in front of a ’Port Knox’ cask 
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The tasting will consist of general Tawny types, 10, 20, 30 and 40 Years Old Tawny, 

supplemented by their “mother wines”, meaning straight from the casks at Quinta do 

Mourao: Colheita 1994, 1984, 1972, and 1948!  

 

On top of all these fine bottles, we will have the opportunity to taste Miguel Braga’s 50 

and 60 Years Old Tawny. These wines are not publicly traded. This evening will be an 

exceptional opportunity to taste something rare, unusual and great. 

 

 
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 

 

 
The board visiting Sandeman, June 2014 
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