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Newsletter, September 2019 
 

Dear friends 
The Vintage Port Club was established the 13th of September 1989, when a small group 

of Port Lovers decided to start a club with the aim to enjoy great Port and further the 

knowledge of quality Port in Denmark. 

 

Today, 30 years later, Denmark is on a fourth place worldwide when it comes to import of 

Vintage Port. Danes - old as young, men as women - are very enthusiastic about Port, and 

today there are several Port Clubs and Festivals all over the country.  

 

We think it’s a good reason to celebrate our 30 Years Anniversary. During the coming 

half year we’ll arrange various tastings and events, beginning with a tour to Porto and the 

Douro in September, continuing with an Anniversary tasting and the release of our own 

30 Years Old Tawny and finally in November a visit from Confraria do Vinho do Porto 

for an Anniversary dinner and party.  

 

You can read about the celebration, events and tastings in this newsletter, but at first we’ll 

look back on a visit to Porto in June. 

 

 
From a fine tasting years ago in the Club (1992) 
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Porto in June 
 

 
Confraria 2019 

 

It’s a tradition that members of the Club and board are visiting Porto around São João in 

June to participate in the Ceremony and the dinner at Confraria do Vinho do Porto, the 

São João party and the Regatta on the Douro the following day. 

 

This June Jan Søgaard, Per Stenaa and Erik Pedersen from the board and a couple of 

members, Peter Skov and Niels Stroejer, were present at the joyful event.  

 

An aim of visit was also meetings regarding our upcoming Anniversary events: visit in 

September, tastings, next year’s Winemakers Dinner and an Anniversary event in 

November to name a few things.  

 

Besides that, we had a meeting at Andresen concerning our 30 Years Anniversary Port 

and settled the last details. Read more below.  
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Visiting the cask with the Anniversary Port, 2019 

 

30 Years Anniversary Port 
Five years ago, when we celebrated our 25 Years Anniversary, we launched a custom 

made White Colheita from 1989 from Barão de Vilar as our Anniversary Port. It became 

a great success, so we decided to repeat it this year - not with another Colheita from the 

founding year, but with a classic 30 Years Old Tawny. 

 

 
Carlos and the cask with our Anniversary Port, 2019 
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This time we cooperated with the Port Company with Danish roots, Andresen, and 

Carlos Flores dos Santos and winemaker Alvaro van Zeller.  The uniqueness of this 

Port is the fact that Andresen never produced a 30 Years Old Tawny before. They 

have 10-, 20- and 40-Years Old Tawny and a lot of lovely Colheitas of course, but this 

is the first time ever they will bottle a 30 Years Old Tawny. 

 

The process has been ongoing for a while and besides a lot of emails between Andresen 

and the board of The Vintage Port Club, we tasted some samples and visited our cask in 

the Cellar at Andresen a couple of times. 

 

The 30 Years Anniversary Port will be offered to all our members and we surely hope 

that everyone will support this ambitious investment bottled in limited quantities.  

 

Anniversary trip to Porto and the Douro 
Friday the 13th of September 2019 16 members are coming to Porto to visit both Gaia 

and the Douro on our Anniversary Tour.  

 

 
The Club visiting Factory House in 2016 
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Several visits have been arranged both in Porto and in subregions of the Douro. In Porto 

we’ll visit the fine houses of Dalva and Cálem followed by Andresen and our good friend 

Carlos Flores and have a final look at the cask containing our Anniversary Port before 

it’s bottled. Hereafter we drop by the new visitor center at Poças, where Pedro Pintao will be 

our guide in the cellar and host of a lunch too. 
 

We succeeded in arranging another visit to the Factory House together with our good 

friends in Symington Family Estates. In 2016 some of our members had a wonderful visit 

there as well, so we are looking forward to being back. A dinner at the famous restaurant 

DOP with the estimated chef Rui Paula is also scheduled. 

 

 
Klubmedlemmer arbejder i marken, klubbesøg 2016 på Quinta de S. Luiz 

 

In the Douro our first stop is Pinhão with a stay at Hotel Quinta de Silval and visits to 

Quintas in the area: Quinta da Romaniera and Croft´s Quinta de Roeda. At Hotel 

Quinta do Silval we’ll try to gather some of our Portuguese friends for a little get-

together-party. 

 

We’ll continue to Douro Superior to visit Quinta do Vale Meão, where Luisa Olazabal 

will be our host. The following day will be a long one - we’ll start at Quinta da Ervamoira 

to see rock etchings at Vale do Cõa - and of course taste some Port and have lunch too. 
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Later in the afternoon, we’ll meet with our good friend Alvaro van Zeller for a visit at his 

project in Pocinho - interesting to see the development. Hopefully, the pool is ready! We 

are sure that we will have a great tour and that all the participants will return with some very 

nice experiences to remember later. 

 

Down Memory Lane 

Our first tasting in the Anniversary season will take part a little later than usual, so 

members on tour to Portugal can return and participate. Wednesday the 25th of 

September we’ll have an interesting tasting with some great Ports, and we’ll walk down 

Memory Lane to revisit previous tastings and Ports that performed well back in time.  

 

On the menu are wines that one way or another were remarkable in tastings during our 

first 30 years. There will be Tawny and Colheitas as well as Vintages from the 

period1977 to 1994.  

 
Vintage 2007 in 2011  

Some of the wines will be:   
• Taylor Vintage 1977 - voted as the best in several tastings  

• Dow´s Vintage 1980 - best wine from more than one tasting 

• Fonseca Vintage 1985 - classic Port that always perform very good  

• Quinta do Infantado Vintage 1999 - first Port we thread in the lagar  

• Andresen Colheita 1982 - great wine in various tastings  

• Warre Vintage 1994 - great wine from a great Vintage 

• Kopke 40 Years Old Tawny - excellent Tawny with age … and more 
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Ports will be served semi-blind and during the tasting we’ll look back on tastings 

throughout the Clubs history. So, welcome to this excellent trip down Memory Lane. 

 

The first 30 Years - a new Anniversary Book 
We have just published the third edition of our book about The Vintage Port Club. First 

edition was printed in 2011 and in 2014 the second edition came out for the celebration 

of our 25 Years Anniversary. 

 

 
The front page of the book 

 

The new edition, “The first 30 years - in the service of Port”, is extended and is now 44 

pages long with text and a lot of photos - from tastings, Winemakers Dinners in Denmark 

and from visits to Porto and the Douro. Some new chapters have been added and the 

book contains testimonials from some of our many friends like this one from Alvaro van 

Zeller (unfortunately it arrived after the book was sent to print):  

 
It was in the first decade of the XXI century when I had the first "Close Encounters 
of the Third Kind” with the Club. Every time we meet, I have quite unique 
experiences: the discover of old Whites in the cellar; tasting rare Ports; the 
Winemakers Dinner; the challenge of making the 25th Anniversary Port, the 1989 
White Colheita. It's amazing to see your craziness for Port. Two things I learned:  
1) Your passion for Port. 2) Pour some Port in a glass for a hyggestund. TAK! 
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Confraria and Anniversary Event 
Friday the 1st of November, we offer all our members a unique possibility to meet the 

Confraria do Vinho do Porto. We have invited the Chancelaria of the Confraria do 

Vinho do Porto to Denmark and Odense to celebrate the 30 Years Anniversary of the 

Vintage Port Club and the good relationship between Denmark and Portugal when it 

comes to Port. 

 

Besides joining us for Dinner in the evening, a Ceremony will take place in the afternoon, 

where the Mayor of Odense and Portugal’s Ambassador in Denmark will participate as 

well as other good friends from Portugal.  

 

 
Confraria, 2017 

 

Both the Ceremony and the Dinner will take place in central Odense. We are looking 

very much forward to this event and are honored to have the Chancelaria as our guest in 

Odense. And for our members this will be a unique chance to meet friends and new 

connections from Port Business. 

 

30 Years Old Tawny  
It’s a long tradition that our last tasting before Christmas is focusing on Tawny or 

Colheitas. Nothing has changed this year and off course we’ll celebrate our first 30 
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Years with a huge tasting of 30 Years Old Tawny. The tasting the 26th of November will 

contain 15 Ports all in all - from old houses like Niepoort, Ramos Pinto & Kopke and from 

younger houses like DR, Bulas & Blackett. Our own 30 Years Anniversary Port from 

Andresen will of course be included as well. 

 

During the evening we’ll - also as usual - have our Nasty Christmas Quiz. Last year 

Stefano Marello and Carlos Alves were our guest for a tasting of Kopke Colheitas & 

Tawnies - we think they can confirm that the Quiz is “not for beginners”.   

 

 
Something to look forward to:  The Vintage Port Club Nasty Christmas Jubilee Quiz 2019             

 

Port Festivals in the Autumn 
Saturday the 2nd of November, Odense Port Wine Fair will take place. It’s the second 

year that our two members Niels Stroejer and Thomas K. Nielsen are arranging the 

festival.  

 

Read more here: http://odenseportvinsfestival.dk/ 

 

On the 6th and 7th of September, Odense will host the Port Festival in 

Vintapperstraede, arranged as well by one of our members, Jakob Søfelde-Hansen. 

Last year the Festival took place in Svendborg as well and this year Jakob is adding the 

city of Vejle to the program: Vejle the 14th of September & Svendborg the 28th of 

September. Read more here: www.portvinsfestival.dk. 
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Festival in Vintapperstraede, 2016 

 

Finally, we can mention that the traditional Port Festival at the old Stock Exchange in 

Copenhagen will take place Monday the 4th of November. As usual several members of 

the Club will attend the festival and a representative from the Club will be part of the 

press tasting as well. 

 

… And in 2020 
After Christmas Holiday and New Year, we’ll of course have more opportunities to taste 

excellent Port together in the Club. 

 

The first tasting in 2020 will be of a very high standard, namely Vintage 1970 - a Vintage 

that is now 50 years old. So, another Anniversary will be celebrated Thursday the 16th of 

January with some of the best wines from the Vintage. 
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Tasting of among others Graham 1970, 2010 

 

Our Winemakers Dinner will take place in February and we are very honored to welcome 

Pedro Poças Pintao from the family owned company Poças. Wines from Poças have been 

included in many tastings throughout the years, but this will be the first time we’ll have a 

vertical tasting of the brand - and of course commended by Pedro Poças Pintao. After 

the tasting there will be a WMD with wines from Poças. 

 

In March our so-called Triathlon tasting is on the menu. This time not with Vintage, but 

with Colheitas and we are going to taste various house from some particular years. 

 

Finally, the last tasting will take place in May after our General Assembly. The focus will 

be on the newest Vintages: Vintage 2016 and Vintage 2017. 

 

News from Portugal 

Recently, Quinta do Noval  bought Quinta do Passadouro from Dieter Bohrmann, who 

has owned it since 1991 - the first 10 years in cooperation with Dirk Niepoort. The 

winemaker from Passadouro in Vale de Mendiz, Jorge Serôdio Borges, has stopped his 

involvement, but will of course continue at Wine & Soul with his wife Sandra Tavares. 

Our best guess is that Carlos Agrellos, who is already in charge at Quinta do Noval and  

Quinta da Romaneira,  will be the new winemaker. 
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Visit at Quinta do Noval in 2016 with Christian Seely 

 

 
Carlos Agrellos 

 

Another well-known winemaker from Portugal Carlos Lucas has bought his own estate in 

the Douro, Quinta das Herédias. Carlos Lucas (Winemagnum) is known from Dão, 

where he is behind some lovely still wines, but he has produced wines from other regions 
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and from Douro as well. At Quinta das Herédias in the Távora Valley he is planning to 

make both still wine and Port.  

 

 
Carlos Lucas 

Wine tourism is growing in the Douro, which increase the need for accommodation. Grand 

Cruz - the Company behind Porto Cruz, Dalva and Quinta de Ventozelo - is there for 

opening a hotel in the Douro at Quinta de Ventozela. It is a four-star hotel with 26 rooms.  

 

As mentioned in the last newsletter, 2017 was a classical Vintage with a lot of 

declarations. Because of that Confraria de Vinho do Porto will declare their own Vintage 

at a Ceremony in Porto in the beginning of September in connection with a broad tasting 

of Vintage 2017 arranged by IVDP.  

 

At the ceremony all the producers pour a bottle of their own Vintage into a gigantic 

Glass to symbolize the common Vintage. Last time that happened was last year with 

Vintage 2016, so it’s the second year in a row due to the back-to-back declaration. 
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Confraria are blending their Vintage, 2018 

Our homepage 

Talking about the last Vintage, we have a list of all the declared Port from the last three 

years on our homepage, www.vintageport.dk  There you can see photos and results from 

our tastings as well. 

 
Facebook 
You are welcome as well to join our Facebook group with news, stories, discussions about 

Port and tasting notes.  

 

 

Best regards, 

 

 

The Board 
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