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Dear Friends

We lﬁope everyone will have a Merrg Clﬁristmas and we wish you all a Happg New Year.
ln this Newslettergou can find information on tastings in The \/intage Fort C]ub and visit
to Forto and The Douro in October. Furtlﬂermore, you can have a Peek into next year,
where our Club will continue to explore the wonderful world of Port.

Dalva with ]sabcl Abreu ] ima

The 20t of September we tasted ‘gold’ from Dalva. [T lsa Couto from Dalva was invited
tojoin us, but umcortunately, she was occuPied due to the i 30 3earsjubilee of Forto
Cruz‘ ]r\stead, we could welcome ]sabe! Abreu Lima, who did a tinejob Presenting the
wines from Da!va. ]t’s a!wags an honor for us that a lot of our Fortuguese friends - old and

new ones — chooses to Participate inour tastings and events.

|sabel Abreu | ima, Dalva tasting 2017

Dalva is famous for Golden Wt\ites. Until now, theg have released i 952,196%,1971 &
1989 of which we tasted three (65, 71, 89). Besicles tt:at, we had Drg Whites (i 0 &40
gears), Co”weitas (82, 90,95, 2000 & ZOO‘t), White Co”‘neita (7_007) and Vintage 1994,
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Dalva tasting, 2017

After the tasting Participants gave their scores with the Fo”owirxg ToP 5:

o (Golden White 1971 (94,1)
o (Golden White 1963 (92,9)
o (olheita 1982 (91,7)
o (olheita 1990 (91,0)
e \White Colheita 2007 (90,5)

Vintagc 1977 ~ TOP of the Fop!
ln October we were tasting the Classic \/intagc 1977 ~ often comParecl with 1 963. We
choose the 12 wines lﬂighes’c rated bg Wine 5Pcctator (from 85 to 100 Points!) and

added a special bo’ctlc) Qyin’ca do Bomﬁm \/intage 1977 made exclusive for the Danis!ﬂ
Marked. Thc wines were:

[Fonseca 100 WS Point - Taglor 97 WS Point - Smitl—v\/\/oodhouse 96 WS Point -
NiePoor’c 94 WS Point -Warre 93 WS Point~ DOW 92 WS Point - Graham s 91
WS Point~ O}Cﬂey 88 WS Point - anr]es [Harris 87 WS Point~ Ferreira 86 WS
Poin’c - Delaforce 85 WS Point - Bomfim.
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\/intage 1977, smé” selection of \/intage 197}

QOur members were not surPrisingly very dedicated to this tasting, and 48 were present.
The wines were served semi-blind and Pourcd up Front, so everyone could compare them

all at the same time and follow their devclopmcnt during the evcning.

The results did not exactlg match scores from Wine SPectator, but in gcneral the wines

were all very goocl, with a small bottle variation.

The Top 5 of the night was:
° Fonseca (92,‘%‘%)
° Niepoor’c (91,97)
o  Smith Woodhouse (90,91)
o (Graham’s (90,35)
e Warre (90,26)
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Vintage 1977 tasting, 2017

20 and 30 Ycars Old Tawny

QOur Christmas tasting focused on Produccrs of Tawng, who often - a bit mislcading~ are
called either ‘new’ or ‘small’. We tasted 20 and 30 Ycars Old Tawng from 8 different
brands (one of them 40 Years O]cD

The tasting was semi-blind over two ﬂigl—]ts: first eight 20 Years Old Tawng followed ]33
seven 30 Years Old Tawng + one 40 Years Old Tawng. On the side, we had a blind
bottle as a part of our ‘The \/intage Fort Club Traditional & E_xtcnc{ec{ \/erg Nasty
Begore Christmas Qyiz 2017, A quiz containing very geekg Fort questions.

The eight houses were:

Qyinta Santa [ ufemia, Qyinta das | amelas, Blackett, Bulas, DR, Putler Nepl—vew,
Qyinta do Devesa & Viera de Sousa.
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LineuP of 208 %0 Years Olci Tawng, 2017

Ti‘ie best rated wines of the evening came out very close:

] Biaci(ett 30 Years (90,48)
° Bu]as 30 Years <9O>4"5>
e DR 20VYears (90,52)
o DBlackett 20 Years (89,26)
 DR30VYears (89,12)

Ti—iese 5 were followed bg Lamelas and Bulas.

E_mcemia 20 Years, | Davesa 20 Years and both Viera da Sousa were all a bit
disappointing this evening,
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(Christmas tasting 2017

Visit to Porto & Douro in October

]t’s a]wags wonderful to be back in Forto and the Douro. chen members of the Club
spent again some days in For’cugal in October visiting Qyintas and Lodges. T he first
tastings took Placc in Porto, where we visited Quinta da Poeira, (ockburn’s and Dalva.
We had a nice tour through the cellars and tasted some good Por’cs. Thanks for the

hospitalitg to all oFyou.

Ta;ting at Dalva, 201 7
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[irst visit was Coc‘(bum’s, where we had a fine tour through the cellars and a nice tasting.
A)Cter that the same took Place at Dalva‘

T he next morning the train stopped in ["errao, where we were Picked up bg The Crasto
Girls’, who drove us up to the beautiful Placecl Q‘uir\ta‘ We had a very informative visit and

a lovelg lunch with tasting on the terrace.

Thanks alotto Miguel Roquette for arranging the visit.

Quinta po CrASTO
2
'
| unch at Qyinta do (Crasto, 2017

7 )

Thc next clay we moved further inland by train to FOCiﬂl‘lO, where we met with Alvaro van
Ze”er, who showed us his Quinta and informed us about all his P]ans for bui]clings and
restoring,. We went for a walk in the vincgarcls as well and had a fine talk about For’c, his
uPcoming winery and otherideas. And as alwags, we had a good laugh together with

A]varo.

A]thra nice lunch at a local restaurant, A]varo drove us the whole way back to our hotel,
with a Pitstop at the wincry on the way. The evening ended with a great dinner at the new
restaurant at Qyinta de | aRosa.
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| unch with Alvaro, 201 7

Next morning, an earlg train took us back to Porto, where we had a nice visit at Tag!ors,
where we met with another old friend of the (lub, | uis (Canerio, who told us about the »

\/intages from 201 5 from F]ac]gates, which we of course tasted as well.

Allin all, anothergreat visit to both Porto and the Douro. And of course, we will be back

again soon.

| uis Canerio Pouring \/intage 2015, visit 2017
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Tasting of T erroirin Januarg 2018

A Classical \/intage is a blend of different GraPes from different \/inegarc{s from
different Qyintas in the Douro. All components add sometlﬁing to the final blend. A
couple oFgears ago we tasted Sing!e \/arictﬁ \/intage Port togetlﬁer with Jozo Nicolau
de A]meicla from Ramos Finto. We had the same fine exPerience of tasting Sing]e
Varieties of Tag!or’s backin i 999 in Forto‘

bs - tasting of \/ntages & Single \arieties, 1999

e

\/isiting Tﬂl

Jn Januarg 2018 we'll taste Sing!c \/intage FPort from different Quintas Placed all over

the Kegion. The aimis to learn more about | erroir and compare wines from Quintas in

the Wes’c and in the Eas’c & on the left or the right bank of the Douro.

The tasting contains 12 different wines from 5 different years and we'll talk about climate,

rain, the Cac}as’cro~555tem and more.

Among the Qyintas represen’cecl are \/arge”as vs. | erra Feita, Cavaclinha VS. Fanasca
vs. Malvedos, Bomfim vs. Senhora da Ribeira, Vallado vs. Vale Meao and (Canais.
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Wincmakcrs Dinner with Quinta do Vesuvio

We're all looking forward to the annual Winemakcrs Dinner. ]n 201 1 some of us visited
and spent the night at Qyinta De Vesuvio togcther with Dominic ngington - and ever
since it has been a wish to facilitate a tasting of the wines from this historical and

magnhciccnt Placc.

The Quintais among, the very best of all the Quintas owned }33 the 59mington Family. Jt
was mentioned for the fist time in 1565 and had been owned for many years 139 the
legendarg Dona Antonia [erreira. 55mington boug%t the Qpinta in 1989 and renovated
buildings and vincgards.

Dominic ngington, mic{night dinner - after our work in the Iagares, 2011

Dominic ngington has visited the \/intage Fort C]ub several times before - last time was
for our gigantic tasting of \/intage 1994 backin 2014 And Dominic has alwags been a
very kind host both in Forto and in The Douro.

10
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lt is a great honor for us to welcome Dominic on the 7_5”5 of February 2018 forour
Winemakcrs Dinner with focus on Vesuvio, its terroir and the wines we will be tasting.

]ncluded will be a long row of \/intage Forts from i 989 until now and besides that a couplc
of Cape!a Vintages.

T riathlon in March & (General Asscmblg in Apnl

T wo more tastings are coming up in Spring next year. chnesdag the 21° of March we'll
host a so-called TriatHon tasting, comParing various brands from different years. The
overall theme will be Sogrape, and \/intage Forts from Sancleman, Ferreira & Oxcmqey will

be on the menu.

A tastlng of Sanclcman Fcrreira & Oiclch at the Sandeman |odgc in 2014

Tl—re last tasting before summeris held at the Gcncral Asscmbiy Tucsc{ag the 24th of
APri]‘ The theme is | ate Bott!ecl \/intage in different years - some new and some older.

11
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FPort Festivals

[irst Monclay in November the traditional For’c ch’cival at Boersen in CoPenhagen took
Place, arrangecl as alwaﬂs bg [Henrik Oldenburg. Allot of members of T he \/intage Port
Club Par’cicipa’ced (a]so as a!wags).

The \/”D tasting this year was with Dirl( NiePoor’c, who Preseﬂtecl old and new still wines
and [ort. Among the Ports were | BVigsi, Co”‘neita 1997, \/intage 2015 and two
Garramceiras from 1 977 andi 952. Fer Stenaa rePresented our Club and another member
of the boarc{, fﬁjame Mouridsen Par’cicipatecl as ajoumalist. Besides Dirk NiePoort we
met old and new friends from Fortugai such as Car]os Y:]ores) Gus’cavo Devesas, Jorge

Rosas and many others.

vil
o g oL Wi

L@V PORTO COLHEITA
[ 2013
8Y ¢ —-— | LBW 1997

|

Poersen Port [Festival, Niepoort tasting 201 7
P g

As Henrik O]denburgs Fort [Festival took Place the first time back in 1988, it was the
on]y For‘t ]:air in Dcnmark Toclay there are several. Tl’]e §ra of February, the Aarhus
Fort D89 will be arrangecl for the first time. The 3th of March it is time for The For‘c Fair
in Roskilde and in September there will be a Port [Festival in Odense.

12
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Some of the Festiva]s are already sold out, which tell us something about the
ovcrw]ﬁe]ming interest for Port in Denmark. As the Vintage FPort (lub was founded way
backin 1989, Danes interest for qualitg Fort was not the same at all.

And we think that our (Club - togetlﬁer with the [Festivals and other Port Clubs - has been

an imPor‘tant factorin the growing interest.

Short club status
Ar\ upcoming Ncw Year calls for a short club status from 1 989 and up till now. So far
more than 180 tastings and events have been carried out, around 4.000 members and

guests have Par‘ticipated, and more than 2.500 bottles of port have been tasted!

Vintage 2007 tasting, 201 |

Besides arranging tastings, tours and other Fort events, our club for decades has been
dedicated to communicating Fort offers and distribute bottles of Fort to our members.
Tl—lrougl—]out the years this imPortant part of The \/intagc Port Club continuously has
grown. Looi(ing back, several thousands of fine bottles of Fort have gone tlnrouglﬂ the club

and out to all our members, who have benefitted with great Pleasure from these services.

13
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Thc ear 2017 has not at all been an exception. On the contrary in fact. The number of
Yy P 9

bottles of FPort distributed through the club is litera”g exPloded. Since ear]y May this

year, more than 800 bottles of Fonseca) T_aglorJ Dow, Dalva, Ramos Finto) Graham,

Nova!J Krol'm and others have gone tlnrougln our club to cellars of our members.

And this number do not include all the other bottles of Port bouglﬁ’c direct]g by members,
in shops, from auctions, in For’cuga!, in E_ng]and and from other sources! Of course, an
exact total numberis hard to Figure out, but we are ta”dng of at least 10.000 bottles of
FPort since the dawn of T he \/intage FPort Club. Not a gas, on!g simp]c accounting!

]t’s now less the 2 years until we’ll celebrate a 30 years anniversarg in September 2019.

Magbe a sPecial blended 30 Years Old Club Tawny’ could one of the obvious ghc’c, we
could give ourselves. No doubt, that we’ll do our best to celebrate the birthc}ag with

tastings and other events, where we of course hoPe for honourable visits from Fortugal‘

Faccbook & Ncwslcttcr
Did you know that you can become a member of the Facebook Group of Thc \/intagc
For’c C]ub? Just aPPlfj on Facebook and we will be very happg to welcome you.

Anc] hcgou have anyone in your Company, who will benefit from rcading this Newsletter ...

Please mail name and e-mail address to ingo@vintag,epor’c.clk

From Thc \/in’cage FPort Club to all our friends in For’cugal and elsewhere

A merry Christmas & a happg new For’c year

14
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