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Newsletter, June 2019 

 

Dear Friends 

It’s time for a glass of P & T or perhaps a glass of ice-cold Pink Port on the terrace. But 

remember that Tawny and Vintage can be enjoyed throughout the whole year. 

Last season in The Vintage Port Club ended with a tasting of the young Vintage 2015. 

A new season will begin in September, where we will celebrate our 30 Years Anniversary. 

In this Newsletter you can find information on tastings this spring and news about next 

year’s tastings and events. The final program is not settled yet but will be send to our 

members during summer.  

Vintage from Smith Woodhouse 

The first tasting in 2019 was held in January and focused on a brand we often have 

tasted with good results, but which never had a whole tasting of its own. So, we thought it 

was about time to have a closer look and arranged a vertical tasting of Smith Woodhouse.  

 
Smith Woodhouse, January 2019 
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Smith Woodhouse was founded in 1784. In 1960 it was bought by Graham´s and when 

Symington Family Estates bought Graham´s in 1970, Smith Woodhouse was part of 

the deal. Besides Vintage the brand produce LBV, 10- and 20-Years Tawny, a few 

Colheitas and White Port.  

In his book “Port and the Douro” Richard Mayson writes about the brand: 

“Through the 1970s, 80s and 90s Smith Woodhouse vintage Ports have 
been a consistent form, perhaps midway between Dow and Graham in style, 
combining sweetness and muscular strength if a little one-dimensional 
compared to their bigger and better-known brethren.” 

We tasted 10 different Vintages from 1970 to 2011- one was a Single Quinta from 

Quinta do Madalena in Rio Torto - and besides that an LBV and a Crusted Port. A 

couple of the wines (e.g. 1997) were not in their best shape, but none had specific faults.   

 
One dozen of Smith Woodhouse ready for tasting 

Result of the tasting: 

1.      Vintage 1970 (91,16)  7.      Vintage 2003 (88,04) 

2.      Vintage 1985 (90,01)  8.      Vintage 1994 (87,80) 

3.      Vintage 1980 (89,94)  9.      Madalena Vintage 1996 (86,80) 

4.      Vintage 2011 (89,44)  10. Crusted Port, bottled 2013 (86,36) 

5.      Vintage 1983 (89,00)  11. LBV 2004 (85,59) 

6.      Vintage 2000 (88,37)  12. Vintage 1997 (83,41)  
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Winemakers Dinner with Dirk Niepoort  

The annual Winemakers Dinner was scheduled for the 22nd of February and we were happy 

to have Dirk Niepoort among us as our honorary guest. Tasting and dinner took place at the 

Odd Fellow Lodge in Odense. 

Niepoort produces all different types of Port and besides that their own specialty, 

Garrafeiras, matured first in casks, then in Demijohns and finally in ordinary bottles. 

Furthermore, they produce still wines not just from the Douro, but from other regions in 

Portugal as well. 

 
Dirk Niepoort, February 2019 

 

Dirk had arranged a broad and very interesting program for the tasting, where each wine was 

chosen to represent a part of the history and character of Niepoort. The Ports were served 

in four flights:  

✓ 10 years White, White Colheita 1917, Niepoort Ruby & Garrafeira 1948  

✓ Vintage 1970, LBV 1989, Colheita 1989 & Vintage 1987  

✓ Pisca Vintage 2007, Bioma Vintage 2008 (organic), 30 years Tawny & Colheita 1957  

✓ Vintage 2017 (cask sample, later approved and declared)  
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The wines were not served blind, but open and commented by Dirk, who had some very 

interesting and personal comments on the various wines and the last three Vintages. 

After tasting the participants gave points with this result: 

 1. Vintage 1970 (95,10)  7. Pisca Vintage 2007 (90,63)  

2. Garrafeira 1948 (94,19)  8. Colheita 1989 (90,27)  

3. Colheita 1957 (93,42)  9. LBV 1989 (89,85)  

4. 30 years Tawny (92,78)  10. White Colheita 1917 (89,80)  

5. Vintage 2017 (92,05)  11. Vintage 1987 (89,76)  

6. Bioma Vintage 2008 (91,32)  12. 10 years White (89.01)  

                                                                     13. Ruby (87,10)  

 
Niepoort tasting before dinner 

Hereafter, it was time for a drink and a four-course dinner, served with wines from Niepoort: 

Starter: Blinis with lumpfish roe & smoked halibut, lemon, fennel, red onion, radishes & sour 

cream. Wine: Concisco 2016 (Dão) 
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Main course: Braised beef fillet with pink pepper, garlic, Pommes Duchess, smoked cheese, 

grilled vegetables, Brussel sprouts & beef sauce. Wine: Poeirinho Garrafeira 2012 

(Bairrada) and Redoma 2015 Magnum (Douro) 

Cheese: Variation of cheese, chutney & sweet. Wine: Niepoort Vintage 2005 

Dessert: Tarte with white chocolate ganache, marinated berries, passion fruit & crispy 

liquorice. Wine: Niepoort Colheita 1997 

 
Winemakers Dinner, February 2019 with Dirk Niepoort 

All in all, an interesting and impressive afternoon and evening in the company of an innovative 

port personality. 

Blending Master Class with Ana Rosas 

Our next guest arrived on the 20th of March. Ana Rosas and Ramos Pinto had kindly 

offered a blending session & Master Class followed by various Ports from Ramos Pinto. 

Ana explained the secrets behind blending Tawny, and everyone had their own beautiful 

box with a basis wine (White Reserva Port) and three “missing ingredients”, a 12 years 

white Port, an 18 years white Port and a white Colheita from 1964, supplemented by test 

tubes and a pipette.  

Under her professional guidance everyone tried their best, but we all had to admit - it’s 

not easy to find the right balance in the wine. 
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Master Class Tasting with ‘The Blending Kit’, March 2019 

After the Master Class we had an impressing tasting of Ports from Ramos Pinto: 

✓ Porto Branco 1884 

✓ Andriano Reserva, 10, 20, & 30 Years Old Tawny  

✓ Ramos Pinto Vintage 1994, Quinta da Ervamoira 1994, Quinta do Bom Retiro 2014  

✓ Ramos Pinto Vintage 2017, Quinta da Ervamoira Vintage 2017 (both cask sample)  

✓ Ramos Pinto Vintage 1982  

An interesting and informative evening with lots of experience and knowledge from one of 

the finest master blenders.  

The tasting resulted in an article in the Danish wine magazine, Vinbladet: 

(http://vinbladet.dk/blending-for-begyndere/). 

Vintage 2015 and Annual General Meeting 

Last tasting this spring was scheduled on the same evening as our Annual General 

Meeting. The tasting of Vintage 2015 included 12 brands - both classic Vintages and 

Single Quinta Vintages:  

Cockburn´s, Taylors Quinta de Vargellas, Ramos Pinto, Fonseca Guimaraens, Niepoort, 

Quinta do Vesuvio, Dow´s Quinta Senhora da Ribeira, Quinta do Noval, Quinta da 

Romaneira, Graham´s Stone Terrace, Pintas & Quinta Vale de Maria.  
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The participant found it generally difficult to evaluate the wines. Foremost, because the wines 

still are very young with lot of power, fruit and tannins. Secondly, some of them seems to be in 

a closing period, and finally perhaps most of our members prefer and are more used to drink 

matured Vintage Ports. A general expression was that they will mature well, but right now they 

were not that easy to distinguish. 

 
Vintage 2015 line up, April 2019 

 

The voting afterwards resulted in this Top 5: 

1. Quinta Vale de Maria (91,24)  

2.Quinta do Vesuvio (91,13)  

3. Quinta da Romaneira (90,81)  

4. Pintas (90,67)  

5. Graham´s Stone Terrace (90,38)  

Confraria in June 

A delegation of members of the board and other members of the Club will join the events 

around São João in Porto - first of all the enthronement ceremony in Confraria do Vinho 

do Porto. Jan Søgaard, Per Stenaa & Erik Pedersen from the board will be present - 
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and they will of course use the opportunity to talk with our good friends concerning 

upcoming events later this year, when we will celebrate our Clubs 30 Years Anniversary.  

 
Confraria dinner 2016 

A meeting with Carlos Flores at Andresen is already planned and others will take place 

during the busy days in Porto. Hopefully, some plans for our upcoming Winemakers 

Dinner will be made as well. 

30 Years Anniversary in 2019 

The Vintage Port Club was founded on the 13th of September 1989, and therefore we 

will celebrate our 30 Years Anniversary during the next half year. All details are not 

settled yet, but we are happy to announce some of the plans briefly. 

 
Visit at Quinta do Ervamoira, club tour 2009 
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In September 16 of our members will visit Porto and the Douro. The tour will take place 

exactly 20 years after the Clubs first official visit to the birthplace of Port.  

The tour will begin in Porto and after a night in Pinhão the group will continue to Douro 

Superior close to the Spanish border - hopefully with a visit in the Coa Valley.  

Among Quintas to be visited are Quinta da Romaneira, Quinta da Ervamoira and 

Barão de Vilar’s new project at Quinta do Saião. In Porto the group will visit Andresen, 

Poças and others.  

 
Visit at Quinta S. Luiz, club tour 2016 

 

First tasting in the Jubilee-season is a trip down Memory Lane. We’ll look back in our 

Archives and select and re-taste some of the best performing Ports during our 30 years 

of tastings. 

Friday the 1st of November we will celebrate the 30 Years Anniversary with both 

reception and dinner.  

Our guests of honour will be representants from Confraria do Vinho do Porto, who will 

visit Denmark to celebrate our Anniversary and the friendship and bonds between Port 

lovers in Denmark and Portugal. In the afternoon there will be a Ceremony, and hereafter 

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


    

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

we will have a dinner at the Odd Fellow Lodge in Odense. Details will follow in the next 

Newsletter.  

Finally, the traditional Tawny tasting before Christmas will – of course – focus on 30 

years Tawny. 

Among other tastings the next year we are planning a tasting of Vintage 1970, a 

‘triathlon-tasting’ of Colheitas from various producers, the annual Winemakers Dinners 

and a test of the last two Vintages, 2016 & 2017. 

Port Wine Fairs during autumn  

As usual some Port Festivals are waiting for us in the autumn. In the old street 

Vintapperstraede in Odense there will be held a Port Festival on the 6th & 7th of 

September.  

Saturday the 2nd of November Odense Port Wine Fair will open its doors for the second 

time - venue this time is DOC 5000, and finally Monday the 4th of November it’s time for 

the Port Festival at the old stock exchange in Copenhagen.  

Declaration of Vintage 2017  

2017 became a classical year with a broad declaration by many producers. Big companies 

as The Fladgate Partnership and Symington Family Estates decided to do a back-to-

back declaration, so perhaps times are changing in Porto? 

 
Vintage 2017; Fladgate 
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We have already sent out some good offers of en-primeur sales to our members and more 

will probably follow. We are glad to have the chance to offer the new Vintages to our 

members and are proud to tell that a substantial number of bottles will be stored in their 

cellars for enjoyment in the future.  

Preview Tasting in Denmark  

The three producers of high-quality Port, The Fladgate Partnership, Symington Family 

Estates and Quinta do Noval, have started a tradition for a preview tasting of a classical 

declaration. In May 2019 they visited Denmark for the first time as a proof of the Danes 

love for good quality Port and still growing interest for Port in Denmark. 

The preview tasting of Vintage 2017 took place at Hotel d´Angleterre in Copenhagen 

and among the participants were several members of the Vintage Port Club.  

 
Vintage 2017 presented by these gentlemen at Hotel d´Angleterre.  

 

These following wines were tasted: 

Cockburn´s, Croft, Croft Roeda Serikos, Dow´s, Fonseca, Graham´s, Graham´s The 

Stone Terraces, Krohn, Quinta do Noval, Quinta do Noval Nacional, Quinta da 

Romaneira, Taylor´s, Taylor´s Vargellas Vinha Velha, Quinta do Vesuvio, Capela do 

Vesuvio and Warre´s.  

The wines were presented by a panel of producers:  Adrian Bridge & David Guimaraens 

from The Fladgate Partnership, Charles & Dominic Symington from Symington Family 
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Estates, and Christian Seely & Carlos Agrellos from Quinta do Noval and Quinta da 

Romaneira.  

 
Vintage 2017 ready for tasting 

 

A great event that we hope will be repeated in the future - and the wines tasted showed that 

Vintage 2017 is worth a classical declaration. 

Short News 

Talking about Vintage 2017, it’s worth mentioning that the year brought another Single 

Vineyard Port, Quinta da Roêda Sērikos from Croft. It takes its place among wines as 

Graham´s The Stone Terraces, Capela from Quinta do Vesuvío, Taylor’s Vargellas 

Vinha Velha, Niepoort Pisca and off course Quinta do Noval Nacional. It looks like a 

trend, so our best guess is that more will follow. 

“The Lifetime Achievement Award” from the Institute of Master Wine was this year for 

the first time given to a wine personality from Portugal, Paul Symington. The award was 

handed over at a ceremony in connection with Vinexpo in Bordeaux in May, and Paul 

thereby follow the footsteps of other wine personalities as Robert Mondavi (2005), 

Marchese Piero Antinori (2007), Jean-Michel Cazes (2011), Baroness Philippine de 

Rothschild (2013), Hugh Johnson (2015) and Miguel Torres (2017). Well-deserved -

and we off course say parabéns from Denmark.  
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Paul Symington, 2019 

 

Taylor´s has just opened a wine shop and tasting room in Lisbon. The place is located in 

Alfama, in Rua Cais de Santarém 6-8. There will be around 15 wines available in the 

tasting room. 

Our Webpage 

On our webpage, www.vintageport.dk, we now - as a service to our members and other 

Port Lovers - have a list of declarations from 2015, 2016 as well 2017. We will try to make 

the lists as complete as possible, but if some wines or companies are missing - please inform 

us and we’ll add more to the lists. 

The lists can be found here: https://vintageport.dk/om-portvin-3/argange/ 

At the same site it is possible to see results from the tastings in the club and at lot of 

photos from tasting, visits to Porto and the Douro and other events. 

 

We wish you all a fine summer 

 

The Board 
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