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Newsletter, December 2015

Dear friends,

Christmas is a time for enjoging anice glass of port. f:urthermore, it is a time for the never
ending discussion of which tgPe of For‘c will comPlement the traditional Danish Chris’cmas
dessert ‘Risalamande’ (a rice Pudding with whippecl cream, vanilla, and chopped almonds

served cold with a cherrg sauce). A nationwide agreement on this issue is still out of sig!ﬂt!

Nevertheless, it is certain]9 alot easier to emphasize that first half of our club season has
been outstanding, both in terms of qua]it9 and support from members. | wo tastings were
sold out raPic”y, which Probablg will be the case in the coming year too, where the line of

exciting Fort tastings will continue.

With this newsletter we wish all our friends A HaPPg New Year. Let’s, as tradition
dictates, use the oPPortum'tg to take alook both at the past and the near future.

Vintage 1985
First tasting took P]ace onthe 217 of September with focus on 30 years old Ports from
\/intage 1985. We Presented approx. 25 % of the 46 houses, which ogiciallg declared a
\/intage in1985. Tl’le program included 11 houses:
Dow ’s, Noval, Fonseca, Taglor’SJ Burmester, Gou!d Camee”,
]ngantado, Gral'xam Smit!—r Wooc”-rouseJ Ca]em & Ramos Finto
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Since the yearis one of the very goocl vintages throughout the past 50 years, vintage
1985 is one of our old favourites, which we Previously have tasted at three occasions.
First time was in 1991 (Rozes was named the evening's best); second time was in 1997
(bes’c wines were Graham‘s, Taylor’s, Warre and Dow 's); third time was in 2005 (best
wines were ]:onscca, Taglor's, Graham‘s, Gould Campbeu and \/\/arre 's).

T hus, we put great anticipation into this ogiciang fourth (and blind) tasting of \/intagc
1985. ] he 32 Participants assessed the wines using Robert Parkers scale and the four
best scoring wines this evening were: No. 1| onseca (95 Points) No. 2 Graham’s (92
Points), No. 3 Gould Campbe” (90 Points) and No. 4 Ramos [into (89 Points). See all

the results on our website.

Joéo Nicolau de Almcida & \/Intagc 198%

On the 6rd of November, we were honoured 133 the visit of a great Pcrsona]itg in the world
of port, Joao Nicolau de Almeida from Ramos [into. |n 2007 Jozo Nicolau visited the
club for the first time as our guest of honour at a great tasting and Wine Makcr’s Dinner.

Joao Nlcolau as ‘Fleld 5choo|mastcr’ at Bom Rctlro 2005
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This time we focused on \/intage 1983, which was the first year that were harvested
according to new methods in continuation of research on grape varieties and vinification,

which Joao Nicolau initiated in the late '70s and earlg‘ 80s.

The evening begam with tapas at (Cuckoo's Nest, followed ]33 a tasting with double focus.
[irst Par’mcocusccl on \/intage 198% in four singlc grape editions: | inta Parroca, | inta
Roriz, T inta [ ranca & Touriga Nacional, of course tasted toge’cher with the final blend
of \/intage 198%. SCCOﬂd part was a vertical tasting of Ramos Fiﬂto & [ rvamoira
Vintage: 2002, 2000, 1994, 1982, 1970 & 1950.

We allhad a very educating evening with an excellent teacher. EsPeciauﬂ the ComParison
of four sing!c grape varieties with the final blend was exciting, Joao Nicolau demonstrated
his vast knowleclge from nearlg 40 years of exPerience at Ramos Finto, where he has been

involved in all stages of Procluction.

Based on statements during and after the tasting, there was great enthusiasm for Ramos

Finto 198%, [ rvamoira 1994 & Ramos Finto 1970.

Joéo Nicolau with our anniversary port (giFt)




The
§/ Vintage
A Porth[ub

Pen anske Portvinsklub
Old Tawny from Quinta do Mourao & (Christmas Quiz

lt has become a tradition that the last tasting of the year sets Tawny onthe menu-asitis

a tradition that we wish each other Mcrrg Christmas and }ﬂappg New Year bg compcting
in The \/intage Fort C!ub Nasty Christmas Qyiz. A” inall 13 ciuestions have to find
correct answers, such as the Precise number of \/intage declarations in 1 995, the
founder's names of the house \/\/arrc’sJ the exact strcngth of alcohol added in For’c and

other common For’c knowledge!

On Novcmbcr Zﬁth we tasted old Tawng and Co”‘:cita from Séo Leonarclo also known
as Quinta de Mourao. As somctlﬂing quitc uniquc we tasted 10, 20, 30 &40 Years Old
Tawng together with their ‘mother wines’.

R e s

View from the Christmas tasting 2015

Jt meant Fourﬂights, where the 10 YO Tawng was tasted with (Colheita 1994, the 20

YO Tawng with Co”‘naita 1984, the %0 YO Tawng with Co”ﬁ:ita 1972 & Fina“g the 40
YO Tawng with Colheita 1948. But that wasn’t unique enough, so we closed the

evening bg tasting Migucl Braga‘s 50& 60 Y Tawng.

Football & Port Wine
Members of the Poard visited Porto in October to support our national football team in
their struggle to Par’cicipate in the E_uropean C}’xampions!ﬂips - unFortunatelg without
much success. Thc match took Placc in Braga, and Thc \/intage Fort C]ub was hclping
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40 sponsors from Odense SPor’c & vent having a good experiencc in Forto with an
introduction to the de]iglﬁts of port wine.

Gustavo Devesas, Fcr Stcnaa <‘yAlvaro van cher, Braga 2015

The program included lunch at Yeatman, dinner at \inum and great tastings at Purmester
and (Graham’s. \We also invited a few of ourgood friends in Porto to the match; although
thcg were P!accd in the middle of the Danish camp. But Gustavo Devesas, [ Dominic
ngington and Alvaro van /eller were still among, friends.

Jn addition of being tourguides we had the Pleasure of visiting (arlo [Flores dos Santos
and Alvaro at the !odgc of Anclrcscn fora lovclg and intcrcsting tasting, ]:actorg f"‘]ousc
forlunch and tour with Dominic and a tasting at Sogevinus with ] ania Oliveira and fina”y
a meeting with Sonia Figucira, discussing the uPcoming Winemakers Dinner (see below).
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Fer Stenaa, Carlos r:lorcs & Alvaro van Zc”ér,lol 5




The
)/ Vintage
A Porthlub

Den anskc Portvinsklub

Future events & tastings

Thc next six months offers four tastings, which nicelg illustrates the breaclth, c{epth and
qualitg level of our tastings. First, we'll have a Prestige tasting of \/intage 1966, which has
lor\g been overshadowed bg the i 9673 \/intage, magbe undeserved. Next in line is the

Winemakers Dinner, which this gearlcocuses on the world's oldest port wine house

Kopke.

|n March follows a new version of our Popular ‘Triathlomtasting’ (4 houses in three
vintages or vice versa). | his tasting will have special focus on Singlc Quinta \/intage,
which - maybc, magbc not - is on the way to move from a Position as a kind of ‘second wine’
to be made in years when there is no ogicia”g declared \/intage, to be of a kind of terroir
based Quinta bottling. Fina”g, we end the season with the A(GM and tasting of the

young Vintage 2009.

Vintage 1966

Jts 50 years ago that \/intage 1966 was harvested. | he year has been a bit overlooked
comPared to the three years older \/intagc 1963, but it has also gainecl a rePutation of
being atleast as gooc’ as \/intage 1963. ls it rca”g? We’“ try to assess this during our first
tasting in Januarg.

The go”owing row of 10 \/intage 1966 is scheduled for this prestigious tasting; Dow,
Delaforce, Fonseca, Taglor, (Graham's, Noval, Sandeman, Warre, Croft & a surprise.

Row of \/intage 1963 tasted 2013
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Winemaker Dinner with Kopkc

This year Winemakers Dinner takes Place on Fridag the 5tlﬂ of February 2016 and is
dedicated to Sogcvinus with their very Popular brand in Denmark, Kopke, which is
considered the world's oldest port wine house. Qur For’cugucse guests will be the
]ntemationa! Business Manager at Sogevinus Fine Wines, SOnia Figueira and the
company's winemaker (Carla Tiago.

\ / 7/

Sonia Figueira, visit at Kopke 2015

Tl—xe event will be held in the charming rooms at the Oc]c] Fe”ow Falace, where the Cu]inary
will be served bg Restaurant Palaeet. Before dinner there will be a distinct]g Tawng
tasting with no less than five white port wine and a Portion (Colheitas.

F )

Sogevinus morning tasting with winemaker Carla Tiago, June 2014
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This year's harvest

This year's harvest will be another super year with a broad declaration, as Predicted bg
Joéo Nico!au de A]meida from Ramos Finto, when he visited us earlg November. e
comParecl the vintage to 201 1, but said that 2015 would have more riPe tannins meaning

that the wines might be less robust and more harmonious.

David Guimaraens from f:laclgate comPared to vintage 201 1: ”ln both years there was hot
and clry sPring and summer, but the winter was ahead more rainy in2011," he told the

magazine Decanter.

The same Positive feedback sounds from other of our friends in Fortugal. Oscar
Quevedo spcaks of ”Pcncect maturation” while Quinta do Vallado expects to make
”outstanding" wines. (Charles ngington tells in the (Graham's blog about "an cxccptional

568[‘" with Potentia”g fine wines.

On behalf of the Board

A Happg New Ycar to all
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