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Dear ]:ricnds

]t was with great pleasure we recently released the program for the next Club ear. Wc
greatp Y prog Y

are again looking forward to some very in’ccresting tastimgs - both vertical and horizontal.

One ’c!ﬁing must be mention first - we are esPeciang Proud to have sPecial guests

Participating in four of our tasting events in the clubs 29th year:

[irst, the American Port | over and creator of ‘[T or the | ove of Port’, Rog [Hersh wi”join
usfora tasting of his ‘ToP i2 \/intage Forts’ in October‘

T hen Stefano Marello and winemaker (Carlos Alves from 5ogcvinus wi“join us fora
tasting of old Colheitas (and few other Ports) from Kopkc.

ln I:ebruary the annual Winemakers Dinner will focus on NiePoort and of course Dirk
Niepoor’c will be our sPecial guest of honor.

Fina”g, we are aiming, for a technical tasting togcthcr with Ana Rosas from Ramos Finto,

who will teach us how to blend a great glass of Tawng with age.

Rog [Hersh, Ana Rosas, Richard Maﬂson & Dominic 53mington, visiting the clubin 2014
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ln this Newsletteryou canread about uP~coming tastings and the tasting of \/intage 2003
held in SCPtember. Besides that, you can read about a visit in Porto in _June for the
Ccremong in Confraria do Vinho do Porto, where members of the club where enthroned.
\/intagc 200%

[irst tasting cluring this season took Place i 2th of September, where 40 members
Par’cicipatecl in a tasting of the i 5 years old \/intage 2003.

The Fo”owing 12 wines where served:

Cropc, Qyinta de Roriz, Warre’s, [T onseca, Fintas, Taylor’s, Graham ’s, Ramos Fin’co,
Qyinta do Noval, NiePoort, |nfantado & Dow 's.
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Tasting of \/intage 2003, Scptember 2018 ~ TOP 5
Johnny ngington wrote the Following about the \/intage:

“E_xtrcmc[g opu/cnt, pungent, I[/OFBZ [ru/tﬂ wines, t/mﬂ’// [ast a /0175r time, but
tﬁeﬂ’// drink well when young: t/é@ﬂ are the new drinkers’ type of wine”

We cxpectcd aleast some very closed wines, butit's interesting to taste Forts still to be
found at reasonable Prices on the marked. Thc wines were decanted hours before tasting,
and served semi blind all together, which gave them a Possibi]itg to open and breathe
during the evening, Most of wines imProvcd with time, but a few were Probabl}j ina deepcr

sleeP than some o1C the others.
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A]Cter tasting, the Participants gave their votes using the 100 Poin’cs system. With the
Fo”owing resul’c, TOP 5 turned out to be:

I) Dow’s

Z) Gralnam ‘s

3) Fintas

4) Warre’s

5) Taglor’s

There were no big differences in the overall scores - it turned out to be a close race - and
we are pretty sure, that all the wines will mature well and show their qualit9 after (mang}

more years of rest.

Confraria2018

]n June, the club was well rePrcsented both with members and members of the board at the

annual | nthronement Ceremony of the (Confraria do Vinho do Forto and the Regatta with
the old Barcos Rabe]os at the clag of 550 Joéo.

ConFraria Ceremony 2018

This year also, members of the (Club were enthroned. We Prouc”g can say welcome and
Parabéns to Niels Stroejer, | ars Selmerjorgensen and [eidi [Hoffmann Ber’che]sen.

Fresident Erik Federsen and member of the board Bjarne Mouriclsen were Present and

added a couple of meetings to their program in relations to the next 5ear’5 club program and
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the uPcoming 30 Years Annivcrsarg in 2019, where we'll be cclebrating our first 3 decades in

the service of For’c with a variety of memorable tasting events.

Andresen Vintage 2016 -visit 2018

Among otl—lers, theg met with Carlos ]:Iores from Anclresen, Stexcano Mare”o from
SOgevinus and Rog Hersl—n I:urthermore, they had a nice chat with Diric Niepoort, who

confirmed his presence at the Winemakers Dinner next year.

During the Regatta, Bjame Mouridsen was on board the boat from Dow’, and our member
Niels Strocjcr was on board Ferreira’s boat. Dow’s ncarly made it but came in second

shor‘clg after the winner from Sandeman Congratulatlon to Sancleman and all Par’cxcnpants

Cl’leers to the champion from Sancleman, 2018
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Port chtival in \/intappcrstracdc, Odense

The 7th and 8t of September members of the Clubjoined the Fort Festiva] in
\/intapperstraede in Odense, where local Sl’]OPS and imPorters served Port in open air in

the beautiful old street in the citg center.

A
ie

FPort & rain in VintaPPcrstraecle, FPort Festival 2018

T he weather could have been better, but as usual it was a nice afternoon with a lot of
PeoPle - both cxperienced port lovers and newcomers. Fridag, Stefano Marello from
SOgevinus attended the festival and had a chat with some of our members.

FPort & no rain in \/intaPPerstraecle, FPort ]:cstival 2018
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Thc chtiva! moved to the city of 5vcr\c”30rg a couple of weeks later with the same

COHCCPt — ar\cl again organized bg Jakob SQ]CCIC{C~HBHSCH, W!"IO is one O]C our members‘

TOP 12 \/intagc with Koy Hersh

|n 2007 and againin 2012 the American Port | over Rog [Hersh from T or the | ove of
Fort’ tasted 12 \/intage Forts, which he named his TOP i2. ]t’s not necessary the best or
the most exPensive Forts of all times, but a very beautiful and imPressive row of various

\/intagcs and Prands showing ciuality and variation, we all love so much.

Kog [Hersh among others tasting \/intage 1994 (Odense 2014

Ferhaps the list sPeaks foritself:

1966 (Graham’s, 1970 [Tonseca, 1977 Tag!or’s, 1980 Dow’s, 198% (Cockburn’s, 1985
[onseca, 1991 Croxct, 1992 Tag]or’s, i 994 Q}Jinta do Vesuvio, 1997 Q}Jinta do Nova],
2000 Niepoort & 2003 Fortal.

]:ridag the 5“‘ of Octobcr Rog [Hersh is our sPccia] guest fora tasting of this TOP P2.
He’ll comment on the wines and tell us more about his thoughts and reasons. We are

looking forward to a magnhciccnt evening in goocl company and excellent Fort.
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lt’s }33 the way the second time that Rog Hersh isjoining us fora club tasting. ]n 2014 he
was among the honorable guests at our large and nearb comPlete tasting of \/intage 1994
- a tasting arranged as a celebration of the first 25 years of The \/intage Port Club.

KoPl(e Tasting with Stefano Marello

Thc last tasting in 2018 will focus on the old house of Kopke‘ The 2 1%t of November
lnternational Busincss Manager Stelcano Mare”o and winemaker Carlos Alves will visit
usfora tasting mostlg containing old beautiful Colheitas supplcmented 139 a couP]e of
White For’cs and \/intages, one of them the new \/intage 2016.

The tasting will be a time travel. Each decade from the i 940s and until todag are
represented. During the evening, Stefano and Carlos will be commenting the wines and
forward inside stories from the house of Kopke.
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Kopkc Iine~uP, KoPke Winemakers Dinnerin Odense 2016

Fina”y, our traditional Nastg X~ma5 Qyiz with very toug}" questions on the world of port
is on the menu. Pe Prcpared!

Tastings in 2019

ln 2019, more great tastings and events are coming up. E_vcrything is not P]annccl in all
detail yet, but headlines are the Fo”owing:

The | 5“‘ o?\)anuar\g the house oFSmith Wooc”‘nouse is to be cxplorecl. Now and then
Smith Wooc”‘nouse are present in our tastings and alwags doing well. Thcremcorc, we think

the house now deserves its own great tasting.
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On ;:riclag the 22 of ]:ebruary our annual Wincmakers Dinneris held. This year Dirk
NiePoort is honorable guest and he has Promised to tell stories about the Company, his

look upon winemaking, and the wines of course. As alwaﬁs, the event is started with tasting

of Ports, and will be followed bg a Dinner with still wines. All from Nicpoort, of course.

Ana Rosas at the \/intage 1994 tasting, Oclcnse 2014

]n March we are P!anning a so-called technical tasting. Wc are aiming fora blencling

session to learn about the art of making Tawng with age — and we'll trg to blend ourselves.

The guest forthis exciting event hoPcFullg will be Ana Rosas from Ramos Finto.
= 72 E—

‘Tl—le Fiano’, Ramos Finto visit 2014
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Fina“g, our Annual Genera] Meeting will take Place on the 29&‘ of APril and as usual the
([ is followed }35 a tasting. This evening we have decided to exPlore one of the very
young vintages, \/intage 2015, which is still available in the marked.

(Odense Port f:cstival & the chtival at Porsen in November

Besicle the For‘t Festiva] in \/intaPPerstraede, Oclense will host another big Fort [ air.
O&ense For’c f:estival takes Place in Ocleon Saturc{ag the ﬁrd of November with two

tasting sessions.

The two Fort | overs behind the Fes’cival, Niels Stroe:jer and T}‘nomas K Nielsen, are
both members of our Club, and we are Pre’ctg sure that a lot of our members will attend the

fair.

The concept will be the same as other Popu]ar?estiva]s in Denmark, which means a good

chance to taste a lot of For’cs and meet imPorters and Producers from For’cugal.

Odense

l) P Sf_\'o-. cl
ortvin’festiva

3 November 2018
T wo days later it's time for the traditional Port [Testival at Porsen in Copenhagen. T his

year there will be a tasting of Andresen for press and rePrescntants from Port clubs.
Car]os Flores dos Santos will guidc us tl'xrougl'x some of his ]ovelg old Forts.

At the open fair one can taste Fort from a great number of houses. The festival is as
usual arraﬂgcd bg Henrik Olc{enburg — and the club will be present.

Press coverage of our tasting of Quinta do Noval in 2016

Thc Danisl‘n wine magazine, \/inb]adct, has recent19 Pub!ished an article about a tasting of
Qpinta do Noval at our Winemakers Dinner with C!’n’istian SCClﬁ in December 2016.
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The Club visiting Q}Jinta do Noval & Christian 56@]3, 2016

lt’s far from first time, that the magazine — as well as other medias — are covering tastings

and events in | he \/intage Port (lub. T he article contains (Christian 56619 's comments

on the wines as well.

Here is a link to the mentioned article: http://vinb]adet.clk/novaI~naciona]/

(Christian 566]3, club tasting in Odense of Qpin’ca do Novalin 2016
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Vintage 2016

Mang Producers and comPanics declared \/intagc 2016. Accorcling to the wine magazine
Revista do Vinho, 107 different wines from 63 Producers were declared, which should be

the broadest declaration ever.

The \/intage Fort Club has so far offered members various \/intagc 2016 ‘en Primcuﬁ:

Tag]ors, [Fonseca, Dow’s, (Graham s, (Grahams Stone | erraces, Quinta do Noval,
Quinta da Romaneira, Smith Woodhouse & Sandeman.

Besides that, the Club has bought \/intagc 2016 from other comPanies for our Club
cellar. All together we have bouglﬂt 4-500 bottles of the new classical vintage.

Declaration of (Confraria \/intage 2016in 2018

Because of broad declaration (Confraria do Vinho do Porto decided to declare their own
\/intagc. As usual there was a special ceremony, where members of the Comcraria Poured

a bottle of their own \/intage into a very ]arge g]ass.
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Thc Ceremong took Place on the very same clag as a largc tasting of \/intagc 2016 in
connection with the Fort Wine Dag —an event arrangec{ }35 ]\/i)f> to celebrate the

demarcation of the Douro.

New Wine Bar and Museum in (Gaia

The old ComPang, Real Companhia Velha has rccentlg oPened a Museum and Wine
Bar in Gaia, close to the riverfront. Tlﬁe Place is called 71 756 Museu & [~ noteca” and
can be found in Rua Serpa Finto 44B.

17.56 Museu & | noteca, 2018

Our chpagc

On our wcbpage, www.vintag;cport.c]k we now — as a service to our members and other

Fort Lovers ~have Pub]ishcd a list of declarations from both 2015 and 201 6.

We are aiming to make the lists as comPlete as Possible, but if some wines or comPanies

are missing~ Plcase inform us and we will add them to the list.

Tl‘xe lists can be found here: https://vintag;eport.clk/om~por’cvin~§/argange/
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On the same site it's Possible to exP]ore results from all tastings in the club and a lot of
Photos from tasting, visits to Forto and the Douro and other events.

Faccbook& Ncwsletter

Dicl you know that you can become a member of the Facebook GrouP of The \/intage
Fort C]ub? Just aPP13 on Facebook and we will be very happy to welcome you ina group
of more than 400 Passionated Por’c enthusiasts.

And iFyou have anyone in your Company, who will benefit from reacling this Newsletter

Please mail name and e-mail address to info@vintageport.dk.

Best regarcls from the Boarcl

FS

There is onlg one years until we can celebrate our 20 years Armiversarg!

Much more to that sukject later.
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